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LACTOSE... 


ADDS A MAGIC TOUCH TO 
EVERY TYPE OF FOOD PRODUCT! 


Regardless of what type of food items you produce, you are certain to find ways 
of improving their appetite appeal with Lactose. 

Among its many valuable properties, this amazing milk sugar enhances flavor, 
absorbs and holds color in foods, preserves aroma and aids proper browning 
and carmelization. 

Only Western can supply Lactose in the full range of particle sizes required 
by various food applications. Strict chemical and bacteriological specifications, 
rigid quality control and years of processing experience assure highest quality. 

Take a good look at Lactose. Send for the facts and figures today. For com- 
plete information, prices, product samples and bulletins.on Lactose, write our 
Technical Service, Department 17I. Be sure to tell us about the applications 
you’re considering. 


Tou 


\ Aactose 


WESTERN 
CONDENSING 
COMPANY 


Appleton, Wisconsin 


World's Largest Producer of 
Lactose— Pure Milk Sugar 


Sunnyside 
down! 


Average con- 
sumption of eggs 
in 1960, includ- 
ing dried and 
frozen, is ex- 
pected to be 
about 325 per 
person, com- 
pared with an 
estimated 347 
for 1959, accord- 
ing to Agricul- 
tural Marketing 
Service of US. 
DA. (These sta- 
tistics are no 
yolk to the 
farmer.) 


Exports from 
lake ports 


Grains, grain 
products and 
other agricul- 
tural products 
moving through 
the St. Lawrence 
Seaway during 
the initial navi- 
gation season 
accounted for 
over 36 per cent 
of the Seaway’s 
total Canadian 
and US cargo. 


Buy 
American 


America’s fa- 
vorite cheese is 
American cheese 
(naturally) — 
accounting for 
more than two- 
thirds of total 
cheese consump- 
tion. Sharp in- 
creases, how- 
ever, are being 
registered by 
Italian, Swiss 
and cream- 
cheeses. 


For 

more information 
on product at 
left, circle 6216 
see information 
tequest blank 
opposite last page. 
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‘Dry-era’ female 
still formidable 


Whatever vestiges of prohi- 
bition remain in the US are 
largely the handiwork of the 
immature woman with the 
“baby face” look, baby talk, 
fainting spells, frilly dress and 
clinging vine outlook, be- 
lieves Rocco Bunino, a Pabst 


Brewing Co. vice president. 


Following the classic prin- 
ciple of fighting fire with fire, 


4 

— 

un 
he urges the emotionally ripe, 
self-sufficient type woman (in 
the great majority) to see 
through the flim-flam and 
fakery of the Volstead-era 
female, and blunt her per- 
sistent attacks in women’s 
club meetings, church groups, 
etc. 


Z 


eu 


Scientific egg-riculture 


“Rationed” light eggs on 
laying hens to better produc- 
tion. In 44-wk-long experi- 
ment on two identical 400- 
bird flocks at Nutrena Feeds’ 
research farm, Elk River, 
Minn., both confined in win- 
dowless houses, one flock re- 
ceived conventional lighting of 
12 hr daily from 18 to 20 
weeks of age, and 14 hr daily 
during laying. 

The light-rationed biddies 
received only six hr of arti- 
ficial light daily up to 20 
weeks, then were given an 
18-min increase weekly for 
the test’s duration. Result was 
a gradual production increase 
that peaked more slowly, but 
at a higher level than that 
of the conventionally lighted 
birds, with light-rationed hens 
out-laying the conventional 
competition by 72 eggs to 63. 
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RITTER YUCCAROME 
for that old-fashioned, creamy-rich taste 


lants in Los 


ind Anaheim, Calif 
Ritter International 


er Yuccarome is derived.) 
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RITTER SASSYNOL 
a sassafras substitute 


SUMO. c0l 08-144 ae)ie 
a highly-concentrated base with Sassynol 


RMB 1000-144 oO) 
a finished flavor containing Sassynol 


Samples on request 
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View shows one of the 
“Nofome’' Pumps, together with 
some of the Tri-Clover Rubber 
Plug Valves, Tri-Clamp® Fittings, 
and Floor Stands in the modern 
Grocers Dairy plant at Grand 
Rapids, Michigan 


TRI-CLOVER QUALITY FITTINGS and PUMPS 


help maintain high standards of efficiency and sanitation 





@ In addition to the “Nofome” Pump, — 
Tri-Clamp and Bevel Seat Fittings, this 
close-up view shows the recently intro- 
duced Tri-Clover Floor Stand assemblies. 


5-360 


IN CANADA > BRANTFORD, ONTARIO+ EXPORT DEPT., 8 SO. MICHIGAN AVENUE « CHICAGO, U.S.A. + CABLE TRICLO 





at GROCERS DAIRY plant 


Grocers Dairy, Grand Rapids, Michigan, use Tri-Clover 
Division’s pumps, fittings and air-actuated valves to con- 
trol their annual production of 800,000 gallons of ice 
cream and 3 million gallons of fluid milk. From the Raw 
Milk Storage Tanks to an automatic ‘“‘CIP”’ system, Tri- 
Clover products help this progressive dairy guard against 
contamination and protect product quality . . . while 
insuring smooth, uninterrupted service at a substantial 
savings in production cost. 

A reputation for highest quality materials and skilled 
workmanship in stainless steel fittings, valves, pumps and 
tubing make Tri-Clover the logical choice for meeting the 
strictest sanitary requirements. A reputation for pace 
setting, time saving product designs make Tri-Clover first 
choice wherever Food and Dairy processing calls for ’round- 
the-clock dependability. 

See your nearest Tri-Clover Distributor 


LADISH CO. 


Tri-Clouer Division [nun 


Kenosha Wisconsin 
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Western 
roundup 


New developments out West 
this year are pacing the 
annual furor of its fruit and 
vegetable packing season. 


Here’s a preview of 
first-hand reports which 
will be coming your way. 


Continuous clarification 
of fruit juices by automatic 
centrifuges, where older 
methods failed. 


Precise specific gravity 
control of juice concentrate 
using “feed-back” 
instrumentation and a sensing 
method not previously 
applied to foods. 


New syruping techniques, 
where simpler methods are 
expected to achieve greater 
accuracy at less syrup 
expense with less 

equipment outlay. 


Fully programmed 
automated filtration 
which uses conventional 
valves and a new cloth 
technique, results in 
greater process reliability. 


. and many more West 
Coast stories are in process. 


AAA Cran 


ASSOCIATE EDITOR 
PALO ALTO, CALIF. 
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Color legislation creates new problems 
An interpretative commentary on the Color Additive Amendments 
of 1960 by Arthur T. Schramm, Chairman, Certified Color In- 
dustry Committee; Manager, Field Sales for National Aniline 

Div., Allied Chemical Corp. 


FDA can expedite classification of substances GRAS 
Should base policy on express language of generally-recognized- 

as-safe clause of additives law — Joseph D. Becker, Assistant 

to the Director, Legal Department, Allied Chemical Corp. 


Improve uniformity of flour 

General Mills is operating four mills with a flour milling 
process which shifts starch-protein ratio — Frank L. Bonem, 
Associate Editor 


Automation pays its way at Hood Dairy, Boston, Mass. 
Charles H. Hood 

Part |: Why we went into automation and how much it 

costs — page 40 

Part Il: Flowmeter is the key to accurate batch 

measuring — page 42 

Part Ill: Electronic computer optimizes ingredients 


in mix — page 44 
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Continuous apple process- duces starch-protein shift- 
ing provides higher juice ing 

yields, improved product 92 Conveys palletized loads, 
Modernizing assistance for fast, efficiently and dam- 
the small canner age-free 

Low-moisture instant fruits 103 Ultra-strong, light insula- 
rehydrate immediately tion for larger, but lighter 
Spotless, 60 hp boiler room reefer-car doors 


only 20 by 9!/ feet 107 Practical, economical, ex- 
Gasket eliminates voids at pendable pallet 
pipe joints 110 Bags that stack like boxes: 


Batching system simplifies save space, compress costs 
compex blending operation 112 Packager triples output in 
Flour grinding-classifica- same floor space, with only 
tion system effectively pro- one more girl. 
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@ Adaptable to wide range of PH 
levels. 

@ Neutral color and flavor—blends 
naturally with more different fruits 
than any other pectin. 

@ Gives product resiliency to avoid 
breakage during shipping. 

@ Improves spreadability of jams, 
jellies and preserves. 

@ Standardized to uniform strength 

so that product always has the 

same consistency. 


Write, wire or phone for full 
information, technical advice, or 
tion af nearest warehouse. 


SPEAS COMPANY 
DEPT. FP-9 
GENERAL OFFICES © KANSAS CITY 20, MO. 
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3 Employee 
Motivation Kit 


Includes: 


© MULTI-COLOR DISPLAYS © SUPERVISORY GUIDANCE 
QUALITY WORK “CREATIVE THINKING” 
WASTE REDUCTION “MOTIVATION STUDY” 
INJURY PREVENTION 


ail 
SALAD DRESSING? 


© 50 PAGE PLANNING GUIDE 


This valuable kit is yours without obligation. Simply 
fill out the coupon and mail it today. 


ELLIOTT SERVICE COMPANY, INC. 


colton-hope fillers and 
accessories give you special 


Mount Vernon, N. Y. 
high-speed machines at 


a ee ee ee ee a Se ee ee ne ce ee ee ee oe ew, 1 
ELLIOTT SERVICE COMPANY, INC. 
Dept. P, Mount Vernon, N. Y. 
Please provide me with the Elliott "Employee Motivation Kit." 


the price of standards. 





Name base 
Title Kosaka ils lain 
Firm __ ‘3 me celts 
Address _ ee ; ed 
City Zone _State 


ARTHUR COLTON COMPANY 


3476 E. Lafayette, Detroit 7, Michigan 


6220 on Reader Service Slip, 


6221 on Reader Service Slip. 





——— 


FOOD 


Ue Shy] [ty 


—[_— << 





(Food Processing Preview) 


© Putman Publishing Company 1960 


EDITORIAL STAFF 


Editor 
Howard P. Milleville 
Associate Editor, Palo Alto, Calif. 


Karl Robe 


Associate Editor 
Norbert J. Leinen 


Associate Editor 
Joseph J. Voorhees 


Associate Editor 
Frank L. Bonem 


Washington Editor 
Joan Marziotti 


Art Director 
Ralph C. Donges 


Editorial Assistant 
Romayne L. Chamberlain 


Editorial Production 
Myrna Jorgensen 
Patricia Beswick 


Over 39,000 Circulation in the 
Food Processing Industries 


Bakery Products 
Beverages, Alcoholic and 
Non-alcoholic 


Canned, Preserved and 
Dehydrated Foods 


Confectionery and Chocolate 
Products 


Dairy Products — 
Milk, Ice Cream, Butter 
Frozen Foods 
Grain Products — 
Flour, Cereals, Meals, Starches, etc. 
Meat and Meat Products 


Sugar and Syrups 
Allied Lines — 


Flavors, Pickles, Vinegar, 
Gelatin, Oils and Fats, etc. 
Consultants 
Food Equipment Manufacturers 


aya Business Publication Audit 
: of Circulation, Inc. 


Member National Business 
Publications, Inc. 


FOOD PROCESSING 








Foo 


RUSSE 


CHAR 


EwINne 


GEOR« 


THOM 


ROBER 


JAMES 


Adve 


Qualifi 
accepte 
and tec 
industr 
for a « 
fill in ; 
cation 

Other : 
qualifie 
not key 
industr: 
the cog 
eign su 
from cc 
of the 1 
sions, a 
year. § 
counted 
on BPA 
controll 
at Menc 
111 Eas 
11, Ihlir 
States 


SEPT} 











jew ) 


ny 1960 


ville 
Calif. 


es 


nberlain 


in the 
tries 


‘olate 


ter 


hes, etc. 
icts 


gar, 
etc. 


cturers 


n Audit 
Inc. 


Business 
Inc. 


SING 


FOR MEN WHO MANAGE 
Published in Chicago 
Food Capital of the World 


September 1960 Vol. 21 No. 9 


Published monthly by 
PUTMAN PUBLISHING COMPANY 
111 E. Delaware Place 
Chicago 11, Ill. 
Telephone: WHitehall 4-6141 


Creators of Putman-Style 


Magazines 


Foop PROCESSING @ Foop BusINEss 
CHEMICAL PROCESSING 
Wuat's New in CHEMICALS 
Quegst . . . for tomorrow 


ADMINISTRATION 


RusseLt L. PUTMAN 
President and Publisher 


CHARLES H. OESTMANN 
Publishing Director 


Ewinc W. GRAHAM 
Vice President and Treasurer 


GeorceE W. N. RIDDLE 
Vice President—Research 


THOMAS J. SCANLON 
Director of Circulation 


Ropert C. Mc Kay 
Circulation Manager 


James C. Bupp 
Production 


Advertising Representatives and 
offices on page 135 


SUBSCRIPTIONS 


Qualified-Reader Subscriptions are 
accepted from selected management 
and technical Key-men in the food 
industries without charge. To apply 
for a qualified-reader subscription, 
fill in and mail the request-qualifi- 
cation form opposite last page. 
Other subscriptions — from “non- 
qualified” persons (those who are 
not key processing men in the food 
industries) — are accepted at $1.00 
the copy, or $10.00 the year. For- 
eign subscriptions — subscriptions 
from countries outside the territory 
of the United States and its posses- 
sions, are acceptable at $35.00 per 
year. Such subscriptions are not 
counted as “industry circulation” 
on BPA audit reports. Accepted as 
controlled circulation publication 
at Mendota, Ill. Publication office: 
111 East Delaware Place, Chicago 
11, Illinois. Printed in the United 
States 


SEPTEMBER 1960 

















Rollers revolve and form the closure by shaping the skirt against the 
glass threads. Since the protective liner is not turned against the glass 

lip during sealing, there is no cutting or scoring of the liner and no danger 
a controlled uniform pressure. 


ADE" 


ALCOA’S EXCLUSIVE ROLL-ON ALUMINUM CAPS 
PROTECT BABY FOODS LIKE NEVER BEFORE! 


Alcoa’s Roll-On process means that every aluminum cap is tailor- 


The unthreaded aluminum clo- 
sure is placed on the jar and 
seated on sealing surface with 






























made to fit each jar, regardless of size or shape. And because of this 
individual fitting, the contents of every baby food jar is getting the 
best protection available today. 

Acid-resistant, corrosion-resistant aluminum caps are friendly to 
food. Straight meats cannot affect the aluminum cap liner. And 
Alcoa” Aluminum Caps stay bright and clean . . . never tarnish. So 
where protection counts... you can count on Alcoa Aluminum 


Caps. Nine out of ten mothers prefer them. 






Better Packaging 
ALCOA ALUMINUM 


Aluminum Closures 
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GREATEST CAPACITY, per-square-foot of 
creen. cloth are « EFFICIENT FOR ALI 
VAY EO eY wet or dry, fine or coarse, hot 
or cold » EASY TO INSTALL, light-weight, no 
transmitted ibration « ECONOMICAI 
OPERATION, low maintenance + FLEXIBLE, 
8”, 30” & 48” dia. unit ingle or multiple 
rations « CLEAN EPARATION ACC! 

NG, 1n range from coarse to 325 

ING SCREEN CLOTH LIFE, less blind 
LF-CONTAINED, ready to operate 


foods 


SWECO Vibro-Energy Separators do 
ars DOR Amn eh ase am ) ror he food industry 
xample: Removing 

olutions. Clarifying oil 

straining jam Teagan 

Straining liquids. Removins 

impuritie Sifting meal 

tals. Grading dry materials 


erTsizes 


For technical data or free screen 
ing demonstration in vour plant, 


with your materials, write: Dept. 1-4 
SOUTHWESTERN ENGINEERING COMPANY 


{800 Santa Fe Avenue, Los Angeles 58 
Engineers * Constructors + Manufacturers 
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,PRODUCTS 
PACKAGES 


ie Hest eters) 


bs 


# 


NO SALT ADDED NET Wess & 07 


Noodle-packaging 
precedent .., 


breaking the trend of 
package downgrading for such 
products, is being established 


. in busy institutional kitchens, by A. Goodman & Sons, Inc., 
new line of extra fancy preserves, Long Island City, N.Y., with 
jellies and apple butter produced bright new gold foil, two-win- 
by Lutz & Schramm, Inc., Pitts- dow cartons. Product is pro- 
burgh, comes in containers with tected by the .018 bleached 
easy-open, easy-reclose “flip lid. manila backing to which the 
Designed for the L & S fancy in- icBts ineantedl, Vartiah 
stitutional pack, lid opens original- vache Baiehnbcsiieze wig pti es 
ly by means of conventional key, all shields the four-color roto- 
subsequently may be opened and gravure printing. End-flap seal- 
reclosed easily yet tightly because ing is accomplished with 
of beading on lid. resin adhesive. 

Supplier: American Can Co., Supplier: Continental Can 
100 Park Ave., New York 17, Co., Boxboard and Folding 


N.Y. ; 
g L Carton Div., 100 E. 42nd St., 
6224 on Reader Service Slip. New York 17, N.Y. 
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Easing mealtime jam... 


Open-and-shut 
acceptance... 


. . . of new pull-tab package by representative group of housewives in ex- 
tensive field test has led to adoption by Armour and Company for Miss 
Wisconsin cheddar cheese. In use, simple pull of tab on back of package 
(left above) permits easy separation of the transparent Saran wrapper 
without tearing, exposing the cheese fur cutting. Ample overlap is pro- 
vided for easy and complete reclosure for storing unused portion of cheese 
in original wrapper. 

Supplier: The Dobeckmun Co., A Division of The Dow Chemical Co., 
P.O. Box 6417, Cleveland 1, Ohio. 

6226 on Reader Service Slip. 
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Making hickory stick... 


.. . flavor-wise, indoors or out, winter or summer, on kitchen over broiler, 
rotisserie or grille, on the patio char-broiler or backyard barbecue pit, at 
picnic cook-outs —— is assured with instant mist-spray application of Taste 
Tap Spray O’Hickory, delivered from three-oz glass aerosol bottle, bonded 
in plastic for shatterproof protection. Target spray top assures a positive 
spray pattern. New product is companion item to recently introduced 
Spray O’Garlic, also produced by Gard Pressure Foods Corp., 1739 Har- 
ding Rd., Northfield, Ill. 

Suppliers: Container by Owens-Illinois Glass Co., 14th & Adams Sts., 
Toledo 1, Ohio. 

6227 on Reader Service Slip. 
Dispensing valve by Newman-Green, Inc., 151 Interstate Rd., Addison, 
Ul. 
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Easy-tap top... 


. made of Kaiser aluminum, at- 
tached to steel can body, reported- 
ly is 52 per cent easier to puncture 
than the conventional all-steel beer 
cans, Featured in summer promo- 
tion by Burger Brewing Company 
of Cincinnati and Akron, Ohio, 
Aluminum Top E-Z Open 12-0z 


Betty’s latest... 


. . . Betty Crocker Scalloped 





can surged beer sales noticeable 
on basis of unique convenience 
feature. 
Supplier: Heekin Can Co., Sixth 
& New Sts., Cincinnati 2, Ohio. 
6229 on Reader Service Slip. 
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Potatoes and Betty Crocker 
Au Gratin Potatoes now are 
available in selected intro- 
ductory markets. Each pack- 
age of General Mills dehy- 
drated potato slice products 
contains a packet of meas- 
ured and blended sauce mix 
— seasoned sauce for the 
Scalloped and nippy cheddar 
cheese sauce for the Au 
Gratin. 












From CHR. HANSEN'S 
come two NEW 


Annatto Food 
Coloring ; Products _ 





HANSENS A-5 


pure vegetable food colors in an oil soluble base 


‘HANSENS AT-250 & 


imparts a light lemor 


deep golden yellow 


Superior in Convenience 
Superior in Coloring Properties 
Superior in Economy of Use 






= 


In these two new all vegetable food colors by Hansen’s 
you'll find advanced, positive benefits to help you improve 
your product and lower your costs. 


e HANSEN’S NEW ANNATTO COLOR “BARS” .. . preweighed, prescored 
for greater convenience. Completely eliminates the need for meas- 
uring out color . . . as with conventional coloring powders and 
liquids. Each Color Bar has been accurately weighed and scored 
into 50 individual squares. Simply break off the exact number of 
squares you need for the color shade you want. 

© CONVENIENT TO STORE . . . Hansen’s compact sized Color Bars take 
up but a fraction of the space consumed by coloring powders and 
liquids. And they require no special holding temperature — any 
cool, dry area is ideal. 

© PUREST FOOD COLORS AVAILABLE . . . A-500 and AT-250 are all 


natural vegetable colors . . . containing no coal tar elements... . 
nothing synthetic is used. 


e WIDE RANGE OF USES . . . Because they are oil soluble, both A-500 
and AT-250 are perfect coloring agents for dairy products, bakery 
goods, shortenings, salad oils or wherever else an oil soluble color 
is needed. 


e ECONOMICAL TO USE. . . highly concentrated for maximum dis- 
persion — a little goes a long way. 


© ANNATTO COLORS—THE MOST STABLE CAROTINOID IN USE. Hansen’s 
A-500 and AT-250 are resistant to oxidation . . . are tasteless — 
impart no flavor of their own to foods. 


Get full details on these superior products today by writing: 


CHR. HANSEN'S LABORATORY 


MILWAUKEE 14, WISCONSIN 
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This texture happens to be right for a peanut butter. It 
wouldn't be right for some other product. This peanut 
butter spreads easily after a week in the refrigerator. In a 
picnic basket in the sun, it won't leak oil. It has no tend- 
ency to stick to the roof of the mouth. It leaves the taste 
buds uncoated so that the full peanut flavor comes through. 
Such advantages are engineered into it with a small per- 
centage of Myverol® Distilled Monoglycerides. 


distillers of monoglycerides 
made from natural fats and oils 


10 lie 


Or this could be the finale of some nifty work with emul- 
sifiers and texture in a cake batter. Here the right type and 
amount of Myverol Distilled Monoglycerides gives the batter 
a wide size distribution of air bubbles with relatively weak 
walls that break gently during baking, and extra fat in 
reserve to lubricate the gluten-and-starch scaffold as it 
rises in the oven. Result: a good cake. Excellent volume, 
fine and even grain, thin cell walls, whiteness. 


Or what else, with an emulsifier recognized as safe? Now many a food proc- 
essor can gain exceedingly fine control over the texture of his own products, and 
with an emulsifier that is exempt from the Food Additives Amendment. 

Myverol Distilled Monoglycerides are prepared from the glycerolysis of edible 
fats ot oils. For information on them, write Diéstillation Products Industries, 
Rochester 3, N. Y. Sales offices: New York and Chicago « W. M. Gillies, Inc., 
West Coast ¢ Charles Albert Smith Limited, Montreal and Toronto. 


Also ... vitamin A in bulk 
for foods and pharmaceuticals 


Distillation Products Industries iso division of Eastman Kodak Company 
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Sept. 20-21. Research and De- 
velopment Associates, Mili- 
tary-Industry Conference on 
freeze drying and other de- 
hydration methods of food 
preservation, Stock Yard 
Inn, Chicago. 


Sept. 25-30. University of Cal- 
ifornia at Los Angeles, Sec- 
ond Annual Packaging, Plant 
Layout and Material Han- 
dling Short Course, UCLA 
Conference Center, Lake 
Arrowhead, Calif. 


Sept. 26-30. Instrument Soci- 
ety of America, Fall Instru- 
ment-Automation Confer- 
ence & Exhibit, and ISA’s 
15th annual meeting, Coli- 
seum, New York City. 


Oct. 16-19. American Bakers 
Assn., annual convention, 
Hotel Sherman, Chicago. 


Oct. 17-21. National Safety 
Council, 48th annual Na- 
tional Safety Congress, Con- 
rad Hilton, Pick-Congress, 
Sheraton Towers, Morrison 
and LaSalle hotels, Chicago. 


Oct. 24-26. Grocery Manufac- 
turers of America, Inc., an- 
nual meeting, Waldorf-As- 
toria Hotel, New York City. 


Oct. 24-27. Institute of Sani- 
tation Management, Annual 
Sanitation Maintenance 
Conference & Show, Shera- 
ton-Cadillac Hotel, Detroit, 
Michigan. 


Oct. 26-29. International Assn. 
of Milk and Food Sanitari- 
ans, annual meeting, Hotel 
Morrison, Chicago. 


Oct. 31-Nov. 2. Packaging In- 
stitute, 22nd National Pack- 
aging Forum, Statler-Hilton 
Hotel, New York City. 


Oct. 31-Nov. 5. Dairy Indus- 
tries Supply Assn., 22nd 
Dairy Industries Exposition, 
International Amphitheatre, 
Chicago. 


Nov. 1-3. The Material Han- 
dling Institute’s Central 
States Show, Kentucky Fair 
and Exposition Center, 
Louisville, Ky. 
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Ice cream industry balks 
at new FDA labeling edict 


Industry group calls label requirement in new stand- 
ards of identity ‘inconsistent with general provisions;’ 


plans appeal 


After public hearings in 1942, 1951, and 1952, volumes of 
testimony and comments, FDA has come up with its final ver- 
sion of identity standards for ice cream and other frozen desserts. 
Effective date, if there are no hitches, is October 25. 

However, while industry spokesmen are making no official 


comment, it’s almost certain 
the ice cream industry will 
appeal the standards to the 
courts. 

The executive committee of 
the International Association 
of Ice Cream Manufacturers 
is meeting on the 7th and 8th 
of this month to consider the 
following moves: 

1. Petitions for extension of 
the effective date of the or- 
der, or of its labeling provi- 
sions (in some _ cases_ ice 
cream cartons are bought 
nine months in advance of 
use). 

2. Petitions to FDA for 
amendments to the order. 

3. Appeals to the circuit 
court. 

4. Additional administrative 
work with FDA. 

The standards cover regu- 
lar ice cream, egg-containing 
ice cream sold as frozen cus- 
tard, french ice cream, french 
custard ice cream, ice milk 
often sold as soft ice cream, 
fruit sherbets, and water 
ices. 

The standards require 
(with certain specified excep- 
tions) that ice cream and 
french ice cream contain at 
least 20 percent by weight of 
milk solids, of which at least 
10 percent must be milk fat. 
(This goes further than many 
state standards, which permit 
less than 20 percent of milk 
solids.) 

Frozen custard or french 
custards or ice creams must 
also have a specified amount 
of egg yolk solids. Parallel 
requirements for the other 
frozen dairy products are: 

Ice milk — Not less than 11 
percent of total milk solids, 
of which not less than 2 per 
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cent and not more than 7 per- 
cent are milk fat. 

Fruit sherbets — Not more 
than 5 percent total milk sol- 
ids content, of which not less 
than 1 percent and not more 
than 2 percent are milk fat. 

The standards restrict the 
addition of air and water to 
the ice cream mix. Ice cream 
is required to weigh at least 
4.5 pounds per gallon, and to 
have a total solids content of 
not less than 1.6 pounds per 
gallon. 

The standards also restrict 
the use of any one or a com- 
bination of stabilizers to not 
more than % of one percent 
of the finished ice cream. 
(Stabilizers, in addition to re- 
tarding formation of ice crys- 
tals in stored ice cream, also 
affect the capacity of a mix 
to hold air, make ice cream 
stiffer, drier, and slower 
melting, and provide smooth- 
ness.) 

The standards do not per- 
mit neutralizing agents which 
would make it possible to use 
sour dairy ingredients. 

The final order conforms 
with the tentative ice cream 
standards proposed in March, 
1958, with these principal ex- 
ceptions: 

The standard permits use of 
artificial flavoring or a blend 
in ice cream characterized by 
vanilla beans or vanilla ex- 
tract. However, the IAICM 
says the labeling change re- 
quired is radical and confus- 
ing. 

The association stated the 
following in a bulletin to its 
members: 

A radical change is made in 
connection with the labeling of 


DAY 


Pneumatic Conveying & Bulk Storage News 


4 2 valuable guides 
FR © — for selecting 





PNEUMATIC CONVEYING 
and BULK STORAGE TANKS 


BULLETIN M-588—12 
page DAY pneumatic con- f 
veying guide just off the | 
press. Discusses types of 
systems, illustrates and dia- 
grams high and low den- 
sity arrangements, shows 
equipment and tells “why” 
and “wherefore” of all 
types of pneumatic con- 
veying including so-called 
fluidizing systems. 

















BULLETIN 574 —12 pages, 
describes horizontal and 
vertical storage tanks. 
Points out savings and is 
filled with photos of var- 
ious installations plus de- 
scription of auxiliary 
equioment. 


Whatever your pneumatic conveying or bulk storage problem, look 
first in these DAY bulletins. They are valuable aids in selecting and 
ordering the right equipment for your plant. For your free copies 
use reader service card of this magazine or write direct toDAY. 


The DAY Company 


SOLD in UNITED STATES by «\ Als oe MADE and SOLD in CANADA by 
The DAY SALES Company ~ The DAY Company of Canada Limited 
848 Third Avenue N.E. Rexdale (Toronto), Ontario, Canada 
Minneapolis 13, Minnesota Ft. William, Ontario, Canada 


Representatives in Principal Cities 





EQUIPMENT ONLY OR A COMPLETE SYSTEM 
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FLUIDICS* ar wor« 


How to cool 100 gpm of grape 
juice ’round the clock, with 
just 80 minutes for cleaning 


When plate coolers were used to chill 
grape juice at SENECA GRAPE 
JUICE CORP., Westfield, N.Y., plant, 
a lot of valuable production time went 
into manual cleaning. 


Down time cut. But now, with the two 
Pfaudler® shell and tube heat ex- 
changers shown here, SENECA cleans 
just four times during a 24-hour day, 
taking only twenty minutes per clean- 
ing. : 

No manual labor is involved, since 
no disassembling is required. In fact, 
the only time these heat exchangers 
are opened is for visual inspection. 
All cleaning is accomplished with a 
heavy-duty detergent. 


Sanitary design. And thorough clean- 
ing is assured, since the hinged heads 
are highly polished, and all connec- 
tions are of sanitary design. 

160° drop. The grape juice comes 
from a Pfaudler pasteurizer at 190° F., 


and enters the lower unit where it is 
cooled by water to 80°F. After that it 
goes to the upper unit, which cools 
with ammonia to 30°-32°F., just right 
for cold storage. 

Full line. Heat exchangers and pas- 
teurizers are part of an extensive Pfaud- 
ler line designed to provide efficient 
processing with maximum sanitation 
and minimum need for maintenance. 
You also can obtain fillers, storage 
tanks, centrifuges, dryer-blenders, and 
evaporators. 


More facts. We'd be happy to pro- 
vide full details on any or all of these 
items. Please address your inquiries 
to our Pfaudler Division, Dept. FP-90, 
Rochester 3, N. Y. 


*FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 
equipment and experience in solving 
robles involving fluids. 


PFAUDLER PERMUTIT inc. 


Specialists in FLUIDICS...the science of fluid processes 
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ice cream containing vanillin. 
The same principle of labeling 
applies to all flavors of ice cream 
in which any portion of the prin- 
cipal characterizing ingredient is 
furnished by an artificial flavor. 
While the order states: “The 
name of the food is ‘Ice Cream,’ ” 
it continues: “When only natural 
flavoring is used as the sole 
principal characterizing ingredi- 
ent, the label shall bear, as the 
CHARACTERIZING INGREDIENT 
STATEMENT (underscoring sup- 
plied), the common or usual 
name of the natural flavor: e.g., 
‘Vanilla Ice Cream or vanilla- 
flavored ice cream.’ ” 

When vanilla and vanillin are 
combined and the vanilla consti- 
tutes the predominant flavor, 
there shall appear on the label 
in written or printed words of 
equal size and prominence as 
those used for the name of the 
food a CHARACTERIZING IN- 
GREDIENT STATEMENT in which 
the name of the natural flavor 
appears first followed by the 
name of the artificial flavor. The 
example given in the order reads: 
“Vanilla and artificial vanilla 
flavor.” These words would ap- 
pear in type of equal size or 
Prominence as the words “Ice 
Cream.” The same labeling prin- 
ciple would apply apparently if 
peaches or some other fruit were 
enhanced by an artificial flavor. 

Thus it would appear that the 
order is revolutionary in that it 
reserves to ice cream flavored ex- 
clusively with vanilla beans or 
extract, or 100% fruit, the historic 
designation “Vanilla Ice Cream”, 
or “Peach Ice Cream” as the 
case may be, denying such ap- 
Pellation to an ice cream in 
which any artificial flavor, how- 
ever minute in quantity, is used. 

The above analysis of the 
order’s terms seems clearly in- 
consistent with the general pro- 
visions of the standards which 
makes no distinction between the 
optional flavoring ingredients 
which may be used to flavor ice 
cream. 

The addition of natural or 
artificial flavors to fruit sher- 
bets is also permitted, with 
labeling to that effect. 
Whether or not artificial fla- 
vor is used, the fruit sherbets 
must contain specified pro- 
portions of fruits. 

The order permits use of 
casein and casein compounds 
made from skimmed milk on 
condtion that they do not re- 
place any part of the required 
minimum of 20 percent total 
milk solids in ice cream. 

Casein and casein com- 


continued on page 14 
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“Te ACID 


Bzura is now “on stream”... 
and producing pure Citric Acid, U.S.P. 

from the most basic carbohydrate | 
source . . . cane blackstrap 
molasses . . . via a new and 
exclusive deep fermentation process. 
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Months of developmental and experimental work 
in advanced fermentation techniques have 
succeeded in unlocking the secrets which now 
result in the rapid commercial production of 

Citric Acid, U.S.P. — Citric Acid, in 

unlimited supply, produced through : 
Bzura technical achievement to 
satisfy the highest purity and 

mesh requirements 

standardized by the food, 

drug and beverage fields and 

other allied industries. 





















oh Write today for informative 
" , literature which describes our 
~. company and our products. It yi 
* . will help us become better 
acquainted. 













For 
more information 
on product at 
left, circle 6234 
see information 
request blank 
opposite last page. 
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BZURA CHEMICAL COMPANY inc. 
Keyport, New Jersey x Plant: Fieldsboro, New Jersey 
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Electron micrographs of Micro-Cel A, C and E 
show particle structures ideal for food applications. 



























Micro-Cel helps keep food mixes bone dry! 


Micro-Cel®, Johns-Manville’s new synthetic calcium silicates, answers caking problems. 
Highly absorbent, it remains a free-flowing powder after absorbing triple its weight. High 
bulk (4% lbs. to a cu. ft.), irregular particle shape and high surface area, make it ideal for 
coating sticky and hygroscopic particles. Micro-Cel gives low cost per pound-volume. To keep 
food mixes free-flowing, even under the worst conditions, try Micro-Cel. For information, 


samples and assistance, mail coupon below! JOHNS-MANVILLE uu 


Celite Division 


JOHNS-MANVILLE, Box 14, New York 16, N. Y. 
In Canada: Port Credit, Ontario. 


(] Please send additional data. 

( Please send free sample of suitable grade of Micro-Cel 
for use in: 

(] Have local Sales Engineer contact me. 
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Celite Division synthetic silicates used as anti-caking 
agents up to 2% are not considered food additives 
as defined by FD&C Act Amended, Section 201(8). 
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pounds are used to avoid 
“sandiness” caused by crys- 
tallization of milk sugar in 
high-solids ice cream prod- 
ucts. 

The ice cream standards 
order appears in the July 27 
Federal Register. 


FDA Approves Two 
Ice Cream Emulsifiers 


FDA has authorized use of 
two polyoxyethylene emulsi- 
fiers in ice cream. 

Their approval under the 
Food Additives Amendment 
climaxes a long fight by Atlas 
Powder Company for FDA 
recognition of its Tween 65 
and Tween 80. 

FDA originally opposed use 
of these emulsifiers on the 
ground that their safety had 
not been established. The 
agency said, however, that 
extensive data submitted in 
petitions are convincing that 
these two ingredients will be 
safe in the amounts permitted. 
(See page 58.) 


Petition FDA To Clarify 
‘color additive’ definition 


The National Canners As- 
sociation has petitioned FDA 
for clarification of the status 
of certain canned food in- 
gredients under the new Color 
Additive Amendment. 

The petition proposes the 
adoption of a ruling that in- 
gredients used in _ standard- 
ized canned foods are not 
color additives unless the in- 
gredient is designated as a 
coloring substance in_ the 
standard. 

Adoption of the petition 
would assure packers of all 
standardized canned foods that 
the only substance used in 
such products that are subject 
to the pretesting and licensing 
provisions of the Color Addi- 
tives Amendment are those 
substances specifically desig- 

continued on page 17 


uct at right, circle 6236 . 
see information request blank 
opposite last page. 
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worful, quality, eye-appealing foods... 


naturally superior...when made with... 





WRITE OR PHONE Corn Products for expert technical assistance... 


helpful data on these fine products for the Food Industry: 
CERELOSE® dextrose sugar - REX® and GLOBE® corn syrups > BUFFALO® - 


PRODUCTS COMPANY INDUSTRIAL DIVISION 


INDUSTRIAL DIVISION 


“CORN 
sugars, starches and syrups from _ PRODUCTS , 


COMPANY 


HUDSON RIVER® and SNOWFLAKE® starches. 


¢ 10 East 56 Street, New York 22,N. Y. 
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Time Extension for 
144 Direct, Indirect 
Additives 















FDA stayed effective date of Additives Law to March 6, 1961 
for 144 direct and indirect additives. Listed below are 21 direct 
additives and 7 indirect additives with specified conditions of use. 

FDA order publshed in the August 4 Federal Register, also 
included 116 substances migrating from adhesives used in food 


packaging. 









DIRECT ADDITIVES 










Product Limits Specified uses or restrictions 











caeaitinnesigesenicigini bail enitomnicinjetaanaeseioammnnincte eesessssecsesessssesssseseserseseeeeeeee A$ a8 residual solvent in manufacture of spice oleoresins 
Butoxy polyethylene polypropylene .............. -2 ppm in sossssessssescseseeeseeee AS @ defoaming agent in manufacture of beet sugar 
glycol, 2500-2600 molecular weight extraction liquor 
Disodium calcium ethylenediamine ................ 
tetra-acetate dihydrate 
TRIE IG ceiccercccseterseniemnseccecsnsnceeey 
ethylenediamine tetraacetate dihydrate 







As a sequestrant in carbonated beverages 

.-- AS a sequestrant in non-standardized dressings 
..- A$ a sequestrant in non-standardized dressings 
As a sequestrant in vinegar 















Disodium ethylenediamine ..............-..--.-.-..+0 As a sequestrant in trace 
tetraacetate mineral-fortified animal feeds 
Fucellaria fastigiata, 
UID CIE GE aecncecncsssissinesecenarpsrnnsernsonstin ctceveeacessoncrstesenensssnvensonvenasoorcsnoneneneeses .. As a gum used in foods 











.- As a residual solvent in manufacture of spice oleoresins 






























RNID scctrntenntnanemne a“ 
DRACO I occ ssnregscnnsscncszensscesznsscocsesec cane BO PPM iM anne neeneeeeennenee cee As a defoaming agent in manufacture of beet sugar 
(deodorized) kerosene aliphatic type extraction liquor 
Ee ..- As a residual solvent in manufacture of spice oleoresins 
TMD inccicsetinnsenis sencscencnnctinnictniinithainninaelsiiiins 50 ppm .... ... As a residual solvent in manufacture of spice oleoresins 
Methylene chloride ..................... --.30 ppm .... ..- As a residual solvent in manufacture of spice oleoresins 
N-Monomethylamide of 0.0 . cow AO PPM ceececeegeecceeseeeeessessesseereeseeeee AS @ fesidue in processed olives and olive oil 
dimethyldithio phosphoryl-acetic acid 
DIUIIG scssccntiemectesnsesnssvesniscesunsscsinccssosancuabennones DGD secnecncnseeercacppsivnnrencnsccesscsnnet As a constituent of coating on fruits and vegetables 
Polyethylene glycol ............-.-:-cosceseeeeeeenseeneeoeeee PPM IM ..neecneereeecoe-cseereseeesessseeee AS a defoaming agent in manufacture of beet sugar 
400 tallow diester extraction liquor ae 
Polyethylene glycol .......-......-.-.-.---s+a-esesesseeees wee500 PPM 202... ececeeeeeeseeeeseeeeeeseeee-e-ee AS @ SOlubilizing agent in pickles 
800 ester of cotton-seed oil fatty acids ; 2, 
Polyethylene glycol ester of mixed .... eeeeZ PPM I eerennnnnnnnnennennveneeeeeeeeeeeeneee AS @ defoaming agent in manufacture of beet sugar 






fatty acids from tall oil (abietic, oleic, extraction liquor 
linolenic), average molecular weight 1050 : 
Polypropylene glycol, average .....--.------ce-ccceree2 PPM IM -..--neeceseeneen-neen-eeenoreneeneeee 






As a defoaming agent in manufacture of beet sugar 







































molecular weight 2000 extraction liquor , 
Sodium nitrate or a combination of ...........-200 PPM, @S ..............------+--+---+----eIn smoked, cured fish as a preservative 
sodium nitrate and sodium nitrite sodium nitrite 
Sodium nitrate or a combination of ..............200 PPM, AS -......-..-.-.----0--0-0-0-00+- --In meat-curing salt under directions for use that will 
sodium nitrate and sodium nitrite sodium nitrite result in residues of not more than 200 ppm, calculated 
as sodium nitrite, in home-cured meat 
Soybean and cottonseed fatty acids .......-.---25 PPM ...---.-.-------ce--n-eeessereeneeees ..As a defoaming agent in cnniiealae of beet sugar 
(palmitic, stearic, oleic, linoleic, linolenic, 
miyristic) ’ ; 
Trichloroethylene eccceccsccscsccscccsnsensscsscsescccsscsscsecses SO) SEMEL ..........--erccrsccecseneecescorensrense As a residual solvent in manufacture of spice oleoresins 
INDIRECT ADDITIVES 
Product Limits Specified uses or restrictions 





Gum rosin ..... 
Nylon resin (polyhexamethylene .. 
adipamide), average molecular “weight — 


--lfi cotton bagging for dry food packaging 
.--.--in milk-processing equipment 





18,000 
Nylon resin (polyhexamethylene .. sovsstssesessenssessseesensesesecsensececerececeeseeveml milk-processing equipment 
sebacamide), average molecular. “weight : 
18,000 
Polyvinyl alcohol and polyvinyl ....................Not to exceed .....................-..--- From use as binders in fiber milk-filter discs 
alcohol with melamine formaldehyde resin 1.2 ppm in milk 
Polyethylene glycol 200 dilaurate ...............-0- .--..-.-ssc---cusssssnmeemmemeressessseessersseeeseemmaA$ @ Constituent of defoaming agen: uséd in manufacture 
of food-packaging materials 
Sodium alkyl (tertiary butyl; tertiary - ssssetssesnsesanstonesntesnsssasseeneneneneseneeeecaamalf Coating and adhesives used in food packaging 


amyl; isopropyl and ethyl; hexyl, heptyl 
and octyl) benzene sulfonates 
Sodium O-phenyl phemate 2.0 .--2--..-c.ee-+ sesessseessesssessseesneerseessesseessesenseeeeeenseseeama$ @ CONnStituent Of defoaming agent used in manufacture 
of food-packaging materials 
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nated in the standard as col- 
oring materials. At the pres- 
ent, the only coloring sub- 
stances permitted in stand- 
ardized canned foods are: 

1. Artificial green color and 
red color as optional ingredi- 
ents in canned pears, canned 
pears with rum, and artificial- 
ly sweetened canned pears. 

2. Artificial red coloring as 
an optional ingredient in cher- 
ries in canned fruit cocktail 
and artificially sweetened 
canned fruit cocktail. 

3. Artificial coloring as an 
optional ingredient in canned 
peas. 

The petition deals only with 
canned foods presently cov- 
ered by federal definitions and 
standards of identity. It is ex- 
pected that petitions covering 
nonstandardized foods will be 
filed as industry information 
is assembled. 

At hearings on the Color 
Additive Amendment, NCA 
had objected to the broad 
definition of color additive as 
covering virtually all foods 
and food ingredients capable 
of imparting color. 

The association proposed 
that the amendment be re- 
stricted to coal-tar colors. It 
pointed out that all other col- 
or substances used in food, 
whether for coloring or other 
purposes, were covered by 
the Food Additives Amend- 
ment of 1958. In that legisla- 
tion, however, Congress did 
not restrict the scope of the 
definition of color additive. 

The problem for food proc- 
essors now is to determine 
precisely what substances are 
covered. The present defini- 
tion of color additive includes 
all substances capable of im- 
parting color unless the Sec- 
retary of HEW determines 
that particular substances are 
not used for coloring pur- 
poses. 

Thus, if an ingredient in a 
food product in any way im- 
parts color to the product, the 
manufacturer must determine 
whether that ingredient is 
used for coloring purposes. 

If he feels that the ingredi- 
ent is not used for coloring 
purposes in any way, but is 
used for flavoring, seasoning, 
or any other  non-coloring 
purpose, then FDA should be 
requested to issue a regula- 
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Materials don’t get manhandled 
on (ss) Cyclone Conveyor Belts 


How much time is wasted in your plant because materials have to be manhandled—loaded and unloaded 
manually, or moved from place to place by old-fashioned, inefficient methods? USS Cyclone Conveyor Belts 
carry an astonishing variety of products through every kind of processing operation. They can pare hours— 
sometimes even days—off normal production time. They put an end to frustrating time lags, bottlenecks 
and down time. Naturally, this speedier production means higher profits. 

Cyclone is the world’s largest producer of metal conveyor belts. A Cyclone belt specialist can look over 
your operation and tell you which of our eight basic belt types will fill your requirements. Then a special 
conveyor system can be designed exactly to your specifications. Send the coupon today for a free booklet 
on USS Cyclone Conveyor Belts. No obligation. 


USS and Cyclone are registered trademarks 


Ee i i a | 

| American Steel & Wire, Dept. 0297 | 

Cyclone Sales Offices coast to coast. | 614 Superior Ave., N.W., Cleveland 13, Ohio | 
| 

| Please send me your free booklet on USS Cyclone Conveyor Belts. | 

: | 

| Name ; : schniaastiinn is | 

| | 

| Address sti. Sade | 

American Steel & Wire | 
Division of : City ‘ Zone ___State | 
United States Steel ids cvs tah i lai cir as a llc na aia uae a | 
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Why are 


so many food processors 


specifying “Big Sam"? 


Because “Big Sam” gives them continuous high capa- 
city clarification . . . while protecting delicate flavors, 
true colors, nutritional values. ‘‘Big Sam’s” sanitary 
design—stainless steel with smooth polished surfaces 
throughout hood, sludge discharge and all product 
contact areas—prevents contamination and “entrap- 
ment” of food particles. By replacing outmoded batch 
methods with fully automatic around-the-clock oper- 
ation, they have cut costs, increased profits. Chances 
are “Big Sam” will do the same for you. . . ask for 
information on the WESTFALIA model SAMN- 
15087 Automatic De-Sludger. 


SYRUPS & 
MSS) 


FRUIT & 
VEGETABLE 
JUICES 
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WESTERN DIVISION: 3315 CAXTON COURT, SAN MATEO, CAL, + FIRESIDE 5-7065 


af 
| 


= 


food regulations 


tion. 

The NCA-proposed regula- 
tion would specifically ree- 
ognize that such an ingredient 
is not used for coloring pur- 
poses and is not therefore 
subject to the licensing provi- 
sions of the Amendment. 

This is what NCA is re- 
questing for standardized 
canned foods in the petition 
filed with FDA. 

For a detailed commentary 
on the Color Additive Amend- 
ment of 1960, see article on 
page 33. 


An explanation of the 
color additive amendment 


The Color Additive Amend- 
ments of 1960 is must infor- 
mation for all color manufac- 
turers and food processors 
using any sort of color in or 
on their products and for 
many manufacturers of con- 
tainers or packaging materials. 

To aid in understanding the 
new law, explanations of it, 
as well as complete text of 
the amendment is subject of 
a 32-page book. 

Among the explanations in- 
cluded are discussions of coal- 
tar colors, new uniform rules 
for all colors, qualifying a 
color as safe, prohibition of 
deceptive colors, broader uses 
and tolerances to come and 
the anticancer clause. 

The book may be obtained 
for $1.00 from Commerce 
Clearing House, Inc., 4025 W. 
Peterson Ave., Chicago 46, Ill. 


Food coating agent 
gets FDA approval 


Distilled acetylated mono- 
glycerides have been cleared 
by FDA as suitable for use 
in foods under the Food Ad- 
ditives Amendment. 

They may be used as a food 
coating in any amounts up to 
5% of the finished product. 

Clearance order also states 
that they are to be manufac- 
tured from edible fats and 
that labels on products con- 
taining them must show (dis- 
tilled acetylated monoglyc- 
erides) or (acetylated mono- 
glycerides). 
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Erium-powered 


PLATE MAGNETS 


Greatest magnetic strength 
per dollar ever offered! 


New Construction and Design 
...New Magnetic Power 





Protect your machinery and production. Safe- 
guard your product quality and reputation. 
Eriez Series 17 Plate Magnets can pay for 
themselves many times over in many ways. 


All welded steel and stainless steel construc- 
tion is standard on these all-new plate magnets 
in every model. They’re more compact and 
rugged than previously available models. . . 
and designed to assure ease of installation in 
chutes, spouts, ducts, feed tables, and hous- 
ings; and for suspension over screens, moving 
conveyors, etc. Wide mounting flange for 
better, easier dust-tight installation. Uniform 
dimensions for greater interchangeability. 


Tops for performance because of their Erium- 
powered* magnetic circuit providing intense 
concentration of power in the most essential 
areas (three strengths available). 


*Erium—an exclusive, high quality permanent 
ee power source specifically designed 
energized by Eriez. 
Here’s the finest, most versatile plate separator 
prumence at the lowest dollar cost. Write on 
complete data on Series 17 Plate Magnets t 


Eriez Mfg. Co., 75-JA Magnet Drive, Erie, Pa. 





6239 on Reader Service Slip. 
SEPTEMBER 1960 








food regulations 


Flavoring manufacturers protest 
FDA's interpretation of GRAS 


Calls for a redefinition of FDA’s view of 
Generally Recognized As Safe and proposes 
program to expedite quick clearance of - 


flavors 


Under a Food Additives Amendment time extension, more 
than 800 synthetic flavoring substances and adjuncts may be 
used in food until March, 1961 unless tolerances or exemptions 
are granted before that date. (Federal Register, August 13) 

Another 27 synthetic flavoring substances and adjuncts have 


been proposed for the gener- 
ally-recognized-as-safe list. 
This list appears on page 58. 

Along with lists published 
earlier, these two lists account 
for most of the 1152 flavoring 
substances submitted by the 
Flavoring Extract Manufac- 
turers Association for time 
extensions. 

The few remaining sub- 
stances, not accounted for on 
any lists, are still under study 
by FDA. 

Although the Flavoring Ex- 
tract Manufacturers Associa- 
tion feels that a large number 
of the 1152 substances are 
generally recognized as safe, 
they requested an extension 
to remove any doubt concern- 
ing their continued use until 
March, 1961. 

The small number of flavor- 
ing substances appearing on 
the generally-recognized-as- 
safe list bears out a recent 
FEMA statement protesting 
FDA’s interpretation of the 
“generally recognized as safe 
clause” under the Food Addi- 
tives Amendment. 

Calling for a redefinition of 
FDA’s view of generally rec- 
ognized as safe, FEMA points 
out that the general recogni- 
tion of safety required under 
the Food Additives Amend- 
ment is only among. those 
experts qualified by training 
and experience to judge its 
safety. The singular use of 
“its” is critical. 

This body of experts is not 
the large group of the scien- 
tific community which might 
conceivably have some con- 
tact with, or interest in, the 
general problem. Rather such 





a body of experts could be, 
and in flavor compounds often 
is, a very small group who 
have, not only the proper 
scientific background, but the 
full information on the iden- 
tity, manner and level of use 
of the particular substance in 
question. 

(For further discussion of 
the importance of how FDA 
interprets the language of the 
additives law, see page 35.) 

The report states: “. . . ade- 
quate evidence, based solely 
on scientific procedures such 
as animal feeding tests, sim- 
ply does not exist for the 
overwhelming majority of 
flavoring ingredients. We must 
rely upon experience based 
on common use in food as 
evidence of safety. Into a 
judgment of safety based on 
such common use will, of 
course, enter many considera- 
tions such as chemical iden- 
tity, physical form, purity, 
levels of use, volume of use, 
foods in which used and other 
POE. 3 fcc 

FDA, on the other hand, 
has so far maintained that 
general recognition of safety 
must occur throughout a large 
body of the scientific com- 
munity regardless of their 
familiarity with any particu- 
lar compound in question. 

If an individual scientist is 
not, in fact, familiar with a 
substance, then he _ cannot 
recognize it as safe, and if a 
large group is unfamiliar, then 
the substance is not generally 
recognized as safe. 

FEMA concludes, “Because 
of this reading of this provi- 
sion of the amendment, the 
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than 
old-style drums! 


“Erium powered 


PERMANENT 
MAGNETIC 
DRUMS 








New, expanded line provides more magnetic power, 
increased protection! For automatic continuous 
removal of medium fine iron and tramp iron from 
foods, grains, plastics, rubber, ceramics, etc. Pro- 
tects machinery, prevents fires and explosions, 
eliminates product contamination. Quickly, easily 
installed at discharge end of chutes, spouts, screw 
conveyors, etc. Now with replaceable shell and 
bearings to eliminate costly maintenance problems! 
*Erium — an exclusive, high quality permanent 
magnetic power source specifically designed and 
energized by Eriez. — Non-electric; no wires, at- 
tachments or fuses — No operating or maintenance 
costs — For wet or dry materials — Self-cleaning — 
With or without housings — Adjustable magnetic 
element; easy drum removal — Wide range of models 
~ srs. 

TODAY FOR DESCRIPTIVE LITERATURE IN- 
CLUDING INSTALLATION AND APPLICATION INFOR- 

Eriez Mfg. Co., 75-JB Magnet Dr., Erie, Pa. 
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Food and Drug Administration 7 
feels that they are in a posi- ag 
tion to concede that only a = 
very few of the large groups > 
of synthetic flavors are gen- , 
erally recognized as safe.” . 
AN D If an ingredient is not gen- rf 
erally recognized as safe, then 
it must be covered by a - 
regulation for its use to con- sig 
tinue beyond the extension = 
period. The requirements sc 
e specified by the law to peti- — 
tion for a regulation are quite i 
rigorous. According to FEMA, sa 
it would be difficult or im- ‘i 
? ible to fulfill is 
Then You'll Want To Try the Two New D&O Products _| Possible to fulfil these re- ao 
jority of flavor ingredients. for 
“Hence,” the report con- _ 
tinues, “it is of extreme ur- — 
DOLCOSEAL ONION gency that we establish as a 
generally recognized as safe ~ 
AND all those flavoring substances C 
for which such status can — 
DOLCOSEAL GARLIC reasonably be achieved.” - 
wf In order to establish as : 
< firmly as possible the generally s 
recognized as safe status for “sy 
These Advantag es the maximum number of sub- — al 
stances, FEMA’s Food Addi- oe 
: tives Committee is proposing , 
FRESH OIL FLAVOR ib Ailing entire. = 
“1. Systematic publication, oe 
with proper safeguards, of the — 
INSTANT SOLUBILITY name of, and Committee action off : 
with respect to, each flavor a 
additive in general commer- ia 
cial use. ; 
NON-HYGROSCOPIC 2. Subject to Board approv- c. 
al, we shall set up an expert - 
, panel to advise our Food Ad- “nett 
DOLCOSEAL ONION AND GARLIC are spray-dried products ditives Committee. The panel = 
made from pure, natural oil, of a quality available only from D&O. will be organized as follows: aoa 
Equal in flavor strength to dehydrated onion and garlic, their sta- _A. It will consist of from if we 
bility and storage life far exceed that of the former. They are ng ee ae as sa! 
instantly soluble in water, yielding a crystal clear solution and non- A re ts, pee “a oaiats an agg 
hygroscopic (will not cake in storage or ball up in a slurry.) The biochemists. - 
flavor and aroma are that of natural onion and garlic, and are in- B. The panel members er 
stantly available, requiring no time for leaching out. In most appli- will be provided with oon | 
cations, starting recommendations call for the use of one pound of bikie teeg eo oe = at ite 
oe DOLCOSEAL ONION or GARLIC to replace one pound of dehy- Taeeaens Heys After volved 
’ drated material. Write today, or contact your D&O representative reviewing them individually, “a 
Essentially for You for trial quantities! they will meet with our a. 
$ Committee. Our Committee quality 
willsupply such additional lied 5: 
information about the na- predic: 
ture, source, production and a 
use of the substance as may ie 
OUR 161st YEAR OF SERVICE ar ane ie batitio 
‘ e panel will advise 
DODGE & OLCOTT, INC. ee ee | 
180 Varick Street, New York 14, N.Y. of safety and if they believe iu 
Sales Offices in Principal Cities that, given the sanie Gal a 
PERFUME BASES * ESSENTIAL OILS * AROMATIC CHEMICALS * FLAVOR BASES * DRY SOLUBLE SEASONINGS the preponderance of expert ally a 






opinion would agree. 
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food regulations A STARCH SPECIALTY 


; D. Our Committee will 
ration agree beforehand not to ay 
hg oppose the panel if, in the 


panel’s considered judgment, 


i they cannot conclude that 

& a compound is safe under FOR BREADING MEAT, FISH, FOWL 
: conditions of intended use. 

on E. Our Committee will 

b — act only on _ unanimous, 

ies signed reports from the 

rene panel. If all members do not 

ae agree, then the substance is 

— not generally recognized as 

oe safe. 

cen F. We expect the panel to 

foal) be a useful source of advice 

ae in determining the amount 

x ane and type of additional in- 

ie - formation, such as animal / 
eiié: testing data, which may be SS 


needed in order to arrive E 
ie at a decision regarding I —<$=—~—<—* 


safety. 








Bain: G. This panel is to be 
i organized as soon as pos- 
i sible. 
a H. Panel members will be 
erally suitably compensated. 
+ 3. Since the Food Protec- 
rer tion Committee of the Na- 
A ddi- tional Research Council has 
soning agreed to review and comment 
on the safety of intentional 
adie food additives as part of the 
if the revision of the Green Book, 
ale we will collaborate in this 
hecans effort. We recognize that much 
ea of this cannot be accom- 
plished in time to assist us 
prov- prior to March 5, 1961. 
mpent It is the firm and un- 
Aa: animous opinion of your Com- 
panel mittee that the interests of 
lowe: both the consumer and our 
heii industry will be best served 
aes if we seek generally recognized 
sical as safe status for the max- 


and imum number of compounds | DOESN’T CRUMBLE DOESN’T FLAKE DOESN’T BLISTER 


for which this. status is 





aie reasonable. Where it is gen- 

aa erally agreed among all those | BATTER-BOND anchors breading firmly. Permits BATTER-BOND is recommended for all breaded 
1e in- om a moisture evaporation without blistering or flaking. foods: fish sticks, cakes and fillets, shrimp, veal cutlets, 
ee volved, we believe that it | Reduces excessive penetration of frying oil. Continues fowl, egg plant, onion rings, etc. Contact your near- 
ually, would be of no benefit to the | to hold throughout frying, freezing and refrigeration. est National office for full information. 

| a consumer in terms of safety, 

i oh a positive disadvantage in BATTER-BOND is easy to use. Mix it with water 

tional . ay ee | ond seasonings. Dip food in mixture. Roll food in 

eet ood supply, to regard safe in- : 

S| gredients as food additives. breading. Then freeze or fry. € 

. As a corollary to this, your 

ct Committee will not seek, by the 

au petition route, official sanction STARCH ES 

vs for the use of ingredients, 

maeen when in the Committee’s best NATIONAL STARCH and CHEMICAL CORPORATION 
a judgment as determined | 750 Third Avenue, New York 17 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 
eee above, an ingredient is gener- And All Principal Cities in the United States, Canada. England and Mexico 


ally recognized as safe.” 
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STARCHES and SYRUPS 


Keep your product in her cart 
.. week after week 


Corn starches and syrups are time-tested, nourishing, 
economical carbohydrates. They’ve long been used 
and accepted as foods and food ingredients. They 
may be the answer to problems you have resulting 
from recent legislation regarding foods because: 


In addition to being time-tested, nourishing, economi- 
cal carbohydrates, corn starches and syrups can pro- 
vide valuable functional properties as: 


¢ Stabilizers - Emulsifiers - Binders - Humectants 
« Bland sweeteners + Texturizers + Preservatives 
(of natural body and color) + Thickeners (for 


Call the Man from Hubinger 
.-his service is freely avail- 


able. Write, wire or phone 
today. 





You can depend on HUBINGER.. 


.fast shipment by rail.. 


consistency control) - Sugar Crystalization control 
* Coatings—Glazes 


CORN STARCH is ideal for baking, baking powder, 
eS meats, mustard, salad dressing, custards, pudding, 
canned soups, etc. 


CORN SYRUPS are used in mixed syrups, infant foods, 
preserves, jams, jellies, baked beans, sausage and cured 

eS meats, frozen and canned fruits, frozen deserts and 
many other products. 


CORN SYRUP SOLIDS are widely used in ice cream, 
eS baked goods, frozen fruits, dry food mixes, jams, jellies, 

table ready and canned meats, to mention just a few. 
Whatever you may be processing OK BRAND corn 
syrups or starches will help you keep your product 
in her cart week after week. 


THE HUBINGER COMPANY 


Keokuk, lowa 


NEW YORK + CHICAGO + LOS ANGELES + BOSTON + CHARLOTTE + PHILADELPHIA 


.prompt delivery by truck 
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Chelating agent cleared 
by FDA order for use in 
nonstandardized foods 


Versene CA, a_ chelating 
agent which prevents trace 
metals in foods from having 
an adverse effect upon color, 
clarity and flavor, has been 
granted FDA clearance for use 
in certain nonstandardized 
foods. 

It may be used in sandwich 
spreads, nonstandardized 
dressings and sauces and as 
an antigushing ingredient in 
fermented malt beverages. 

The Food Additive Order 
permits a 25 ppm tolerance 
for beer, a 100 ppm tolerance 
for sandwich spread and a 75 
ppm tolerance for nonstand- 
ardized dressings and sauces, 

Common name of the chelat- 
ing agent, manufactured by 
Dow Chemical Co., Midland, 
Mich., was established as “cal- 
cium disodium EDTA”. 

Labels on products contain- 
ing Versene CA must carry 
either the chemical name 
“calcium disodium ethylene- 
diaminetetraacetate” or the 
proposed common name “Cal- 
cium disodium EDTA” fol- 
lowed by the chemical name 
in parentheses. 


Chemicals necessary 
to food processing 


Many do not appreciate that 
modern chemistry is a most 
useful tool in solving food 
production, processing and 
marketing problems. In cer- 
tain cases, the use of a chem- 
ical may be the only sure and 
safe way to solve a_ food 
problem. 

Foods themselves are mix- 
tures of chemicals. The use of 
chemicals in the production, 
processing and marketing of 
foods is often an essential part 
of getting them to the con- 
sumer’s table. 

To meet the need for great- 
er knowledge of chemical use 
by those who process, manu- 
facture, store and distribute 
foods, the University of Cali- 
fornia has published a new 
technical manual “Chemicals 
and the Food Industry”. 

The 128-page manual, pub- 
lished by the Division of Agri- 
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food regulations 


cultural Sciences is the work 
of Robert M. Ideda, formerly 
with the University’s Depart- 
ment of Food Science and 
Technology at Davis, and 
Donald G. Crosby, researcher 
with the Union Carbide Chem- 
icals Company. 

They list and discuss key 
technical problems of the food 
industry and show how chem- 
icals are or can be used to 
solve the problems. 

Forward to the manual was 
written by Emil M. Mrak, 
former President of IFT and 
now Chancellor of the Uni- 
versity of California at Davis, 
and George F. Stewart, head 
of the University’s Depart- 
ment of Food Science and 
Technology. 

The University manual, 
Number 26, may be obtained 
for $1.00 from the Office of 
Agricultural Publications, 207 
University: Hall, University of 
California, Berkeley 4, Calif. 


How to comply with 
Food Additives 
Amendment 


A manufacturers’ guide to 
legal and technical considera- 
tions presented by the Food 
Additives Amendment has 
been published by the Manu- 
facturing Chemists’ Assn. 

Entitled “How to Proceed 
Under the Food Additives 
Amendment”, the 12-page 
booklet is the first published 
section of a seven-part man- 
ual on food additives. 

The booklet explains in de- 
tail how to comply with the 
amendment for both direct 
and indirect additives. 
Through a question-and-an- 
swer format, the publication 
tells how to determine 
whether a substance should 
be classified as a food addi- 
tive. 

Other sections then describe 
procedures for filing petitions 
for approval, for filing objec- 
tions to regulations and for 
fling petitions for the US 
Court of Appeals. 

Copies of the booklet are 
available for 50¢ from Manu- 
facturing Chemists’ Associa- 
tion Incorporated, 1825 Con- 
necticut Ave., N.W., Washing- 
ton 9, D.C. 
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Cambridge COLLAPSIBLE METAL-MESH 


CONVEYOR BELT GIVES INSTANT SANITIZING 
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... Maintenance costs and down time are cut drasti- 
cally. 
The Cambridge Collapsible Belt is available in any 












Now, you can meet even the most rigid belt sanitation 
requirements—in just a fraction of the time formerly 
required—because the unique design of the new Cam- 
bridge Collapsible Belt allows each component part to length or width in the Balanced Weave, and can be 
separate completely for fast, thorough cleansing. woven from any metal or alloy, including stainless 
Just slacken the belt and bacteria and odor-produc- steel. 

ing food particles, oils and greases are instantly flushed Get the full story today! Contact your Cambridge 
away with the cleaning solution. Food products stay Field Engineer or fill in the coupon below for complete 
pure and wholesome . . . production stays at a peak details on the new Cambridge Collapsible Belt. 





CAMBRIDGE WIRE CLOTH CO. 
Department H Cambridge 9, Maryland 


( Please rush me information and sample 
of the new Cambridge Collapsible Belt. 


( Have a Cambridge Field Engineer con- 
tact me immediately. 


The Cambridge Wire Cloth Co. 


CAMBRIDGE MARYLAND 






Wn go 5 6s 22x tk eT a 





Company 
Address 





Manufacturers of Wire Cloth, Metai-Mesh 
Cenveyor Belts, Wire Cloth Fabrications 
* Patents Pend. 





rn A ee 
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IS THE CAPITAL YOU NEED 
TIED UP IN YOUR TRUCKS? 


NO INVESTMENT...NO UPKEEP 


LEASE HERTZ 


FOOD PROCESSING 





There’s a fast, practical way to “find” the capital you 
need for expansion, equipment, inventory —and, at 
the same time put your truck operation on a new, 
high level of efficiency. Switch to Hertz Truck Lease 
Service —and put your money to more productive use! 


Hertz will give you cash for your present trucks. You 
get new GMC, Chevrolet or other sturdy trucks of 
your choice —all bearing your company identification 
—all custom-engineered to your specifications. Or 
your present trucks can be reconditioned and leased 
back to you. Either way, you’re out of the truck and 
repair business. And you’re back in your business 
full-time with new found capital that’s ready to work. 


Just one budgetable check per week includes these 
Hertz services: complete truck maintenance, wash- 
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ing, garaging, licensing, insurance, and emergency 
road service. Hertz will also provide needed replace- 
ment trucks for emergencies—and extra trucks for 
peak periods. 


Hertz gives you more—much more! You benefit from 
the experience of the oldest, most respected name in 
truck leasing. You benefit too, from the convenience 
and efficiency of the fully-staffed and fully-equipped 
Hertz local truck stations throughout the U. S. and 
Canada. Call your local Hertz Truck Lease office for 
details. Or write for booklet — 

*‘How To Get Out Of The Truck 

Business” —to: Hertz Truck le E R TZ 
LEASE, 660 Madison Avenue, TRUCK LEASE 
New York 21, N.Y. Dept. N-9 


HERTZ ALSO RENTS 
TRUCKS BY THE HOUR, 


DAY OR WEEK 
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TOP FEED ROTARY PUMPS 


with exclusive resilient rotors 
for viscous product handling 












Pump with big 27 50 m, *& SANITARY 
eended unk with 3” *& POSITIVE 






diameter round inlet 
also available. 





* STAINLESS 









New No. 6 CP Top Feed 
Rotary Pumps easily handle 
viscous products such as 
potato salad, cookie dough, 
meat emulsions, pie fillings, etc. 








Exclusive CP resilient rotors 
are either CP 5-lobe for 
viscous fluids or CP single-lobe 
for handling products with 
particles up to 34” cube size. 
Pumps deliver up to 50,000 Ibs, 
per hour at 100 psi at 
temperatures to 220°F. 





Single-lobe rotors 
for particles 

















5-lobe rotors 
for viscous 
products 





NEW ILLUSTRATED 
BOOKLET gives de- 
tails, engineering 
specifications, per- 
formance data on 
® i Top ae ee 
umps. Write for 
E Cocamowy Package MFG. COMPANY ee ante a 
General and Export Office Bulletin A-1-525 
1243 W. Washington Bivd., Chicago. 7, Mlinois today. 
Branches in 23 ee Cities 
Creamery Package Mfg. Co. of Canada, , 267 King Street, West 
Toronto 2B, Guanes’ 
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CP Rotary Pump with rec- 
tangular inlet in service at 
a@ meat packing plant. Rec- 
tangular inlet has flange 
tapped to receive hopper. 














PROTECT MACHINERY AND EQUIPMENT FROM CORROSION BY ACIDS, 
ALKALI, FUMES AND MOISTURE WITH ORGANIC AIR DRY COATINGS’ 


MOST CHEMICALLY 


$3. 
~~ RESISTANT PAINT FILM 
ne 





















EPOXY 
















Send for 
DAMP-TEX NO-RISK TRIAL OFFER. 








EPO-LUX 100 (Epoxy) is a new breakthrough in chemistry that cures metal main- 
tenance problems due to extreme corrosion from chemicals or continuously wet 
surfaces. Its 75% glass-hard film adheres tenaciously, and resists deterioration, 
cracking, chipping or peeling. 


FOR WET WALLS 
NOTHING BEAUTIFIES, 
SANITIZES AND WEARS 

a 1.4- 


Datnp-Tex 


AMERICA’S FOREMOST 
TIME-TESTED 
WET WALL ENAMEL 
















FLOORS RESURFACED, PATCHED OR GROUTED with 
FLOOR NU RESIST ALKALI, ACIDS, 

= AND SEVERE ABRASION 
SEND FOR NO-RISK TRIAL QUANTITY. Test Floor-Nu 
at our risk. Write for 26-lb. unit. 


STEELCOTE MFG. CO. ST. LOUIS 3, MO. 
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Scientists report 
on food chemicals 


A sound and reasoned re- 
ply by scientists and govern- 
ment officials to the sensa- 
tionalized books and articles 
about the purity of the na- 
tional food supply is contained 
in a 14-page pamphlet entitled 
“The Good in Your Food”. 

Pamphlet consists of seven 
talks delivered on this subject 
at the 23rd Annual Convention 
of Supermarket Institute. Par- 
ticipants gave a _ reassuring 
report to the nation on what 
science, government and the 
food industry are doing to 
safeguard the public interest 
in a plentiful, healthful and 
nutritious food supply. 

Pamphlet may be obtained 
from the Publications Depart- 
ment, Supermarket Institute, 
500 N. Dearborn St., Chicago 
10, Illinois. 


Two thirds slaughterers 
now use humane methods 


More than two-thirds of the 
nation’s livestock slaughtering 
establishments under federal 
meat inspection are now using 
approved humane slaughter 
methods. 

The list of plants designated 
as humane continues to grow 
steadily. Out of 530 federally 
inspected plants, 354 had con- 
verted all, or part, of their 
slaughtering operations to 
humane methods by July 1. 
The Humane Slaughter Law 
generally went into effect af- 
ter that date. 

The law provides that only 
those meat products from 
packers complying with the 
law are eligible for sale to 
federal agencies. 


42 minerals used in 
cattle feed proposed 
for GRAS listing 


FDA has proposed 42 com- 
pounds serving as sources of 
minerals in animal feeds for 
the Generally-Recognized-As- 
Safe list of additives. 

The action follows recon- 
sideration by FDA of a De- 
cember 31, 1959, proposal 
which was withdrawn pend- 
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SEPTEMBER 


ing aditional data and com- 
ments. 

To establish status of the 
compounds under the Food 
Additives Amendment, FDA 
has listed the minerals and 
their source compounds for 
further consideration by qual- 
ified experts throughout the 
country. 

Specific limits are proposed 
only for the addition of cobalt 
and copper to animal feeds. 

The list has been published 
in the Federal Register of July 
9. Comments will be accepted 
through early September. 


Salisbury steak extenders 
must be noted on label 


According to a new USDA 
Meat Inspection Division or- 
der, “Cooked Salisbury Steak” 
shall be prepared with chopped 
beef and may contain not more 
than 25 percent pork and/or 
veal. It may also contain whole 
eggs and extender substances 
such as bread crumbs, cracker 
meal, cereal, and nonfat dry 
milk. 

When extenders are used, 
the label shall carry a state- 
ment noting their use prom- 
inently displayed near the 
name of product, such as 
“Cooked Salisbury Steak 
Bread Crumbs added.” 

The regulation is based on 
a nation-wide survey which 
revealed that it is usual for 
housewives, as well as res- 
taurant and hotel cooks, to 
add limited amounts of pork 
or. veal, eggs and extender 

ces such as_ bread 
crumbs, cracker meal, cereal 
and nonfat dry milk to chopped 

in the preparation of 
cooked salisbury steak. 


Seek extension of FDA’s 
factory inspection arm 


At the request of the Sec- 
teary of Health, Education, 
and Welfare, a bill has been 
introduced in Congress which 
would broaden’ extensively 
FDA’s authority under the 
factory inspection provision of 
the FD&C Act. 

The bill (S. 3815-HR 12949) 
is concerned primarily with 
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GET RESULTS WITH 


ARAFEN 


If you use a dairy ingredient in manufacturing baked 
goods, frozen foods, dry mixes, sauces, processed 
foods, confections or ice cream, replace it with 
Krafen and... 


Bring Out Flavor normally masked by high protein 
levels in other dairy ingredients. The milk sugars in 
Krafen allow flavor to come through stronger. This 
means that frozen food manufacturers, for example, 
save substantially on the use of expensive seasonings. 


Extend Shelf Life of your baked goods by a profit- 
able margin due to Krafen’s unusually high moisture- 
retaining properties. 


Improve Texture of your piecrusts—get a flakier, 
more tender crust free from sogginess. 


Save up to 5¢ a Pound on dairy solid costs by using 
Krafen—and still be assured that you're using a su- 
perior replacement for your present ingredient. For 
Krafen is a high-quality, low-bacteria dairy ingredient 
produced by Kraft under conditions of maximum sani- 
tation in one of the world’s largest whey plants. Why 
not experiment with Krafen in your new products as 
well as present products. Send for your free test 
sample today. 
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food regulations 


y Ow do } OU at x, FDA control over new drugs, © 


Included in the proposal, how- — 
ever, is an amendment to Sec- | 


e J 7 ‘ tion 704 of the Act which now 
i e p i ~® authorizes inspection of food, 7 
e drug, and cosmetic plants and 
warehouses “and all pertinent * 
equipment, finished and un- ~ 
finished materials, containers, 
and labeling.” 

The Flemming proposal 
would expand this to cover — 
“all records, files, papers, proc- 
esses, controls, facilities, and 7 
things therein bearing on 
whether articles which are © 
adulterated or misbranded — 
within the meaning of this © 
Act, or which may not be - 
manufactured, introduced in- ~ 
to interstate commerce, or sold 7 
or offered for sale by reason 
of any provision of this Act, ~ 
have been or are being man- © 
ufactured, processed, packed, 
transported, or held in any” 
factory or warehouse. 

A bill, S. 3677, introduced © 
by Sen. Estes Kefauver (D., © 
Tenn.) limits its factory in- 7 
spection provisions to drug ~ 
manufacturers. 

It’s anyone’s guess whether © 
a November-minded Congress ~ 
will see fit to consider these — 
proposals. Chances are, how- 
ever, that they will be rein- 
troduced as an early order of 
new business in the January 


... any way you Sane. 


want them, there's a 
high-speed, precision FI 
Urschel machine for every Plan symposium on 
kind of pickle cutting job. And metabolism of Pern 
cost-minded Pickle Packers know from pesticide additives comp 
experience the economy, dependability 

and uniform product quality identified with ; ‘ Id for ut 
these widely used units. Model OV Slicers, A. Seon will be hel want 

on “The Metabolism of Pesti- 
for example, produce flat or crinkle-cut cross-cut | 4:4. Chemicals and Food Ad- stand 
slices at the rate of 500 slices per second... ditiwes in. Animals end Se 
cutting one slice at a time so there’s no product at the April, 1961 meeting of Avail 
crushing on even soft or hollow center pickles. For | the American Chemical So- ized | 
perfectly diced relish it's the Model RA... turning outup | ciety in St. Louis, Mo. to gir 
to 10,000 Ibs. per hour. Large (3/4” x 1” x 1”) sweet mix chunks Symposium will be «spon- out h 
are delivered by the Model H at capacities up to 15 tons per hour. sored by the Division of produ 
Agricultural and Food Chem- for th 
istry of ACS. While symposi- I 
um will include papers by {tell 

Be sure to stop at Urschel Booths 21-24, invitation, consideration will 


The Pickle Fair, Oct. 19-21, continued on page 130 
Edgewater Beach Hotel, Chicago. 


When you have a pickle cutting problem, remember Urschel 
engineers have the experienced answers. 


URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA ' \ 
For more information on prod- 


Designers and manufacturers of precision, high speed cutting equipment for food products uct at right, circle 6250... 
see information request blank 


opposite last page. 
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FLO-SWEET CANE/CSU...comogenized too! 


Far more than just mixtures of “‘cane and corn,” Flo-Sweet Cane/CSU blends 
BS comprise a whole new family of top quality sweetening agents. Comogenized SUCROSE OR INVERT 
for utmost uniformity, they open up vast new fields for food manufacturers who PLUS “GLOBE” CORN SYRUP 


ill be held want the combined characteristics of cane and corn syrups, yet insist on the 


of Pesti- Flo-Sweet Cane/CSU, refinery como- 


standards of quality for which Flo-Sweet liquid sugars have become famous. genized, is available in these stand- 


and Man” , é ard blends: 
meatal an Available with either sucrose or invert base, Flo-Sweet Cane/CSU comogen- Suvcans CSU 


eteieal ae ized blends are just a few of the numerous new Flo-Sweet sugars developed 10% 
to give you a combination of characteristics never before available. To find 15 
out how these versatile sweetening agents can best fit into your own new food 20 
products development program, consult your Flo-Sweet Engineer or write ee 
for the brochure “New Ingredients for New and Improved Food Products.” cme a 
Ittells all about four new Flo-Sweet liquid sugars! - 


ration will 
d on page 130 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 
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SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 
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Appointment of veteran food 
technologist Ralph C. Lakamp 
as director of the Kroger Food 
Foundation has been an- 
nounced by the Kroger Co. 
Lakamp, 42, succeeds the late 
George F. Garnatz, who had 
headed the food testing organ- 
ization since 1945. For the past 
year he has been chief of the 
Foundation’s general labora- 
tory. 


Three executives have been 
assigned new responsibilities 
with Ac’cent International, a 
division of International Min- 
erals & Chemical Corp., Sko- 
kie, Ill. Carl Arend has been 
named general production 
manager, and is responsible 





Arend Faems Hardy 


for operation of the San Jose 
processing plant and the Chi- 
cago packaging plant. He suc- 
ceeds Joseph F. Faems, named 
to the new post of manager of 
operations and long range 
planning for Ac’cent. Walter 
Hardy was named manager 
of technical development for 
the division. 


F. Preston Mottram has been 
appointed vice president of 
manufacturing for Red Star 
Yeast and Products Co., Mil- 
waukee. The newly created 
position gives Mottram, form- 
erly Red Star’s director of 
engineering, responsibility for 
administration of production, 
engineering, purchasing and 
quality control under vice 
president and general manager 
Kenneth L. Frank. 









Mottram Edwards 


John R. Edwards has been 
promoted to the new post of 
vice president of production 
and engineering for the Seal- 


test Foods Division of National 
Dairy Products Corp. He had 
been general manager of op- 
erations for Sealtest units in 
Philadelphia, Baltimore and 
Washington. 


A trio of new vice presidents 
has been appointed to the Corn 
Refining Division of Penick & 
Ford, Ltd., Inc., and will head- 
quarter at the Cedar Rapids, 
Iowa, plant. Dr. J. E. Killinger 





Killinger Kesler Foster 


is vice president of technical 
sales service and field develop- 
ment; Dr. C. C. Kesler, vice 
president of research and de- 
velopment and S. H. Foster, 
vice president of production. 


Theodore R. Fetherston, for 
24 yr associated with Griffith 
Laboratories, has been ap- 
pointed technical director of 
the 118-yr-old Knickerbocker 
Mills Co., spice importers, who 
supply a broad line of natural 
and soluble spices, seasonings 
and other flavors. 





















Fetherston van Mameren 


Four new vice presidents 
have been elected by Interna- 
tional Flavors & Fragrances 
Inc. Henri G. van Mameren, 
general manager of the com- 
pany’s Flavor Division at Eliz- 
abeth, N.J., previously had 
been associated with IFF’s 
overseas affiliates. Alec J. 
Dedrick, Ernest Shiftan and 
Fred W. Webster all had been 
vice presidents of the com- 
pany’s van Ameringen-Haeb- 
ler Division in New York. 


C. Lee Rumberger, vice 
president, research and quality 
control division, H. J. Heinz 
Co., was one of five alumni to 
receive Pennsylvania State 









University’s Distinguished 
Alumni Award citation for 
1960. 


New, multi-million-dollar 
Stahl-Meyer meat and food 
processing plant, shown in 
architect’s rendering, will be 





located in the Bronx, and is 
expected to be completed in 
1961. The continuous single- 
floor, straight-line plant will 
house all Eastern manufactur- 
ing operations. 


Artist’s drawing shows ul- 
tra-modern meat packing 
plant which Swift & Company 
is building on a 42-acre site 
just southeast of Rochelle, II. 
(about 80 miles west of Chi- 
















cago). Cattle and hogs will be 
processed at the plant. In addi- 
tion, smoked meats and a wide 
variety of sausages will be 
prepared. Target date for com- 
pletion is 1961. 


H. W. Lay & Co., Inc., a 
leading national processor of 
potato chips and other snack 
foods, will build a $500,000 
manufacturing and distribu- 
tion plant in Louisville, Ky. 
Destined to replace the present 
Louisville facilities by Decem- 
ber 1961, the new plant will 
serve Kentucky, Indiana, 
southern Illinois and part of 
West Virginia. 


For other news of Plants, Companies 
and Personalities see pages 65, 91, 
117 and 120. 
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SALT 


= AL 
Tells what to look for at UN EQUALED 


Dairy industry's : 
biggest big show QUALITY 


In the new decade’s first 
“Big Show” of dairy industrial 
supplies and equipment, some 
400 companies will display to 
an expected 25,000 visitors in 
the gigantic “showcase” of 
Chicago’s International Am- 
phitheatre. 

Much information the pro- 
spective visitor to this 22nd 
Dairy Industries Exposition 
will welcome is contained in 
an illustrated 16-page booklet 
— “Showcase 60, Products — 
Methods — Profits.” 

Covered is such important- 
to-know information as “who 
may attend,” “what to look 
for,’ “where to stay” and “spe- 
cial events.” Last-named sec- 
tion outlines such activities as 
the 26th Collegiate Students’ 
International Contest in Judg- 
ing Dairy Products. 

Especially valuable is a 
timetable of eight concurrent 
conventions or annual meet- 
ings to be held in Chicago at 
Exposition time by dairy in- 
dustrial or scientific organiza- 
tions. 

Copies of the booklet are 
available, free of charge, from 
Dairy Industries Supply As- 
sociation, 1145 19th St., N.W., 
Washington 6, D.C. 








International Association of 


Milk d Food Sanitari . . ‘ 
SET hd tun aneh cae « An increasing number of canners, bakers, meat packers and other food processors now specify 
ing at Chicago’s Hotel Morri- Sterling Purified Salt in all their operations. Always more than 99.9% pure sodium chloride (less than 


son just pri to the DISA . . . 
pt ee Che Rd gorse v3 30 ppm calcium and magnesium, less than 0.2 ppm trace metals), this remarkable product also offers the 
will consider such subjects as distinct advantages of a granulated salt. It is uniform in crystal size—won't ‘‘break up”’ in handling. It 


the role of itation in th . . . - . « ¢: 
‘Ws, Seituiiiads os a bieeeue has a constant volume for any given weight—can be measured with precision. And Sterling Purified Salt 
ing plants during national dissolves instantly and completely in every salting operation—thus insuring uniform flavor, color and 


emer, ies, t ds i ; . “ak ; 
Sibeviate snd intrastote, ah texture in food. We urge you to test Sterling Purified Salt and compare the results with the salt you are 
shipments, ethical standards using. You can arrange a test by contacting International’s local representative or the nearest district 





for sanitari d th = . x sa ‘ . 4 
ga dl a gpa office: Boston, Buffalo, Charlotte, Chicago, Cincinnati, Detroit, Newark, New Orleans, New York, Phila., 
grams of the Army’s Quar- Pittsburgh, St. Louis. Or write direct to International Salt Company, Clarks Summit, Pa. 

eer Food and Container 

nstitute. 





Sectional sessions will be de- 


sanitation food avittong | INTERNATIONAL S"siiT —7? SALT COMPANY 


general environmental sanita- # - 
tion. These sessions will op- A STEP AHEAD IN SALT TECHNOLOGY 


erate simultaneously. 
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é, ‘gtd PACKING 


Stoll Packing Corporation, top eastern processor of pork products, uses rigs 


like this to carry perishable meat cargoes in and out of its New York processing 


plant. Stoll needed trucks that were completely reliable—twenty-four hours a 


day. That's why Mack tractors are handling the loads. 


How Stoll Packing gets 


Prompt arrival and dispatch 
of perishable commodities 


Fanning out from their home base in New York City, 
the refrigerator trucks of Stoll Packing Corporation 
make on-schedule deliveries of perishable meat prod- 
ucts from Boston to the Carolinas, and as far west as 
Sioux City, Ia. Averaging thousands of miles per truck 
in all kinds of weather and traffic conditions, Stoll’s 
Macks provide the trouble-free operation which is so 
vital where perishables are involved. 

Manager Murray Meiseles of Stoll’s transportation 
division has watched closely the performance of hun- 
dreds of trucks. He says, ‘Our Mack diesels average 
* over 3,000 miles each every week. They have proved 
to be the most economical, reliable and generally 
satisfactory trucks we have ever owned.”’ 

From truck operators across the nation come the 


same reports. Wherever they’re in action, Macks are 
the trucks to beat. Owners, maintenance men and 
drivers agree that the truck that gives the best service 
at lowest cost per mile is a Mack. Why not cash in on 
the experience of practical operators like Stoll Packing 
Corporation who find Mack trucks a profitable invest- 
ment. Your local Mack branch or distributor will gladly 
give you full details. Mack Trucks, Inc., Plainfield, 
N. J. Mack Trucks of Canada, Ltd., Toronto, Ont. 


7409 


MAC K 


FIRST NAME FOR 


TRUCKS 
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Color Additive Amendments of 1960 
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Chairman, Certified Color Industry 
Committee; 
Manager, Field Sales for 
National Anline Division, 
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SING 1960 


T HE “Color Additive Amendments 
of 1960” became Public Law 86-618 
on July 12, 1960. 

Thus, the President’s signature cul- 
minated years of effort on the part of 
the Certified Color Industry Commit- 
tee and many others, to obtain relief 
from an untenable situation caused by 
the Food and Drug Administration’s 
re-definition of the single word 
“harmless” as used in the former law. 

Our efforts since 1953 witnessed 
seemingly countless administrative 
acts and hearings, two Circuit Court 
decisions, a Supreme Court interpre- 
tation which supported FDA’s views, 
and extensive Congressional hearings 
relating more to non-color additives 
than to color additives. 

Now, does Public Law 86-618 pro- 
vide the relief sought by the certified 
color group and consumer industries? 
The answer is yes — but in doing so 
it creates certain new problems. 

Public Law 86-618 resolves the two 
fundamental problems that had been 
created by administrative policy: (1) 
ambiguity of the “coal-tar color” defi- 
nition; (2) definition of “harmless”. 

Both words appear in the old law 
in SEC. 406 (b) for food, SEC. 504 for 
drugs, and SEC. 604 for cosmetics, all 
of which have been repealed and re- 
placed by SEC. 706. 

The new problems referred to 
above include in particular the 
breadth of scope of the color additive 
definition and the Delaney cancer 
clause. 

The new law explicitly removes 
“color additives” from the scope of the 


Food Additives Amendment of 1958, 
defines “color additives” and replaces 
“harmless” with new integrated pro- 
visions giving the Secretary of Health, 
Education and Welfare, extensive au- 
thority to spell out safety in terms of 
conditions of use. 

The other changes involve technical 
modifications and transitional provi- 
sions for commercially established 
colors. 

Public Law 86-618 defines a “color 
additive” in Sec. 201 (t) as a material 
which: 


(1) (A) is a dye, pigment, or other sub- 
stance made by a process of synthesis or 
similar artifice, or extracted, isolated, or 
otherwise derived, with or without inter- 
mediate or final change of identity, from a 
vegetable, animal, mineral, or other source, 
and 

(B) when added or applied to a food, 
drug, or cosmetic, or to the human body or 
any part thereof, is capable (alone or 
through reaction with other substance) of 
imparting color thereto; except that such 
term does not include any material which 
the Secretary, by regulation, determines is 
used (or intended to be used) solely for a 
purpose or purposes other than coloring. 

(2) The term “color” includes black, 
white, and intermediate grays. 


Considerable apprehension now ex- 
ists among manufacturers of certain 
food additives as to whether these 
additives will be included within the 
scope of the color definition. Such 
additives are intended for purposes of 
flavoring, preserving, seasoning, firm- 
ing, acidifying, etc., but may have 
some effect on color. 


to next page 
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Color legislation creates new problems «rmes 


The certified color industry has 
taken the view that only items con- 
ventionally used for the specific pur- 
pose of coloring should be included 
under this definition. Accordingly, our 
committee has strongly urged that 
clarifying regulations be issued by 
FDA exempting products concerning 
which there is doubt. 

The authority to make such exemp- 
tions is clearly given to the Secretary. 
Furthermore, the law itself in SEC. 
201 (t) (3) specifically exempts from 
the definition, pesticides and agricul- 
tural chemicals whose sole effect on 
color is produced through the develop- 
ment of the natural color of plants 
and fruits during normal physiological 
processes of such materials. 

It should be noted that this defini- 
tion includes for uniform: treatment, 
both the so-called coal-tar colors and 
other color additives. Thus, the ques- 
tion as to whether or not synthetic 
beta carotene is a coal-tar color — 
the subject of several weeks of ex- 
haustive administrative hearings — 
now needs no resolution: all coloring 
materials, regardless of source, are 
covered by the requirements of the 
new law. 

It is expected that the new problems 
with respect to definition will be 
resolved in the near future 
by suitable regulations. 


Determination of safety 


Clarification of the word 
“harmless” is quite another 
matter. This single word is 
now replaced by many pages 
of the new Act. Simply stated, 
it means that Public Law 
86-618 adopts for all colors 
and for all color uses, the 
basic principles of the Food 
Additives Amendment of 1958. 

The Secretary is required 
to list separately color addi- 
tives for use in respect to 
food, drugs and cosmetics to 
the extent that such additives 
are suitable and safe for use 
when applied in accordance 
with regulations. The listing 
may provide for general use 
or for limited use and shall, 
to the extent considered nec- 
essary to assure safety, in- 
clude tolerance limitations, 
other directions relating to the 
manner of addition or use of 
an additive, and labeling or 
packaging requirements. 

Prior to listing a color ad- 
ditive for a proposed use, the 


Secretary must have before him sci- 
entific data which establish safety 
under conditions of use. In determin- 
ing whether or not the proposed use 
is safe, the Secretary shall take into 
consideration, among other factors: 
(1) The probable consumption or other 
relevant exposure from the additive; 
(2) The cumulative effect if any, of 
such additive in the diet of man or 
animal; (3) Safety factors which, in 
the opinion of experts, are generally 
recognized as appropriate for the use 
of animal experimentation data; (4) 
The availability of needed practicable 
methods of analyses for determining 
the identity and quantity of the pure 
dye and impurities contained therein, 
the identity and quantity of the addi- 
tive in or on the finished product, and 
the identity and quantity of any sub- 
stance formed in or on the finished 
product as a result of the use of such 
additive. 

These provisions give the Secretary 
broad discretion to investigate the 
proposed additive and to determine 
whether or not it is safe under the 
proposed use. Thus, the Secretary is 
enabled to evaluate both new and 
existing colors in the light of advanc- 
ing scientific knowledge, and the un- 
workable “harmless” test under the 


The following brief outline indicates the pro- 
cedure to be followed in adding a new color to 
the list or in petitioning for a new use for an 
existing color or both: 


1) File a petition with the Secretary; 


2) The Secretary would publish a notice within thirty days 
after such filing to afford interested persons the opportunity 
to submit their views; 


3) After considering such views, the Secretary would pub- 
lish an order within ninety days after filing of the petition, 
subject to extension for an additional ninety days. Special 
time limits would apply in the event of referral to an ad hoc 
advisory committee on scientific questions involving cancer; 


4) The Secretary’s order would become effective not earlier 
than the thirtieth day after publication. However, during the 
thirty day period an adversely affected person could file ob- 
jections and request a public hearing; 
5) After completion of the hearing, the Secrétary would 
publish an order based upon a “fair evaluation of the entire 
record at such hearing”. The effective date of the order must 
be at least ninety days after publication unless emergency 
conditions exist; and 
6) A*“person who would be adversely affected by the order 
could obtain judicial review of the administrative hearing 
record in a U. S. Court of Appeals and here, too, a fair 
evaluation of the entire record must be considered. 


1938 Act has been replaced by a useful 
one based on reason, current scientific 
knowledge and appropriate safeguards. 

Public Law 86-618 includes certain 
conditions under which the Secretary 
may not list a color additive for any 
use, namely: (1) If that additive is 
found by the Secretary to induce 
cancer in man or animal; (2) If the 
proposed use would permit deception 
of the consumer or result in mis- 
branding or adulteration in violation 
of the Act; (3) If the data do not 
establish that the additive would 
achieve the intended physical or other 
technical effect when used within a 
safe tolerance. 

Furthermore, the permissible toler- 
ance may not be set at a level higher 
than that found to be reasonably re- 
quired to accomplish the intended 
effect. 

The cancer provision, generally 
known as the Delaney clause, was 
discussed extensively during the House 
hearings. Actually, most of the dis- 
cussion during those hearings was 
centered on issues unrelated to the 
use of colors — issues which instead 
properly come under the Food Addi- 
tive and Pesticide Chemicals Amend- 
ments. 

It should be noted that, insofar as 
we know, none of the colors 
now in use is a_ suspected 
carcinogen. 

The Delaney clause in this 
Act is similar to that in the 
Food Additives Amendment 
of 1958. However, Public Law 
86-618 provides that in cases 
arising under the cancer 
clause and requiring the ex- 
ercise of scientific judgment, 
any person who will be ad- 
versely affected may request 
that the petition or order in- 
volved be referred to an 
advisory committee for a re- 
port and recommendations. 

Upon such request the Sec- 
retary shall appoint an ad 
hoc committee composed of 
experts selected by the Na- 
tional Academy of Science 
and qualified in the subject 
matter referred to the com- 
mittee. A person who has filed 
a petition or has requested 
the referral of a matter to the 
advisory committee, as well 
as representatives of HEW, 
shall be permitted to consult 
with that committee. 

Until the advisory commit- 
tee has made a report, the 

continued on page 133 
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lf FDA will base policy 
on express language of additives law... 





THE FOOD-ADDITIVES 
amendment of 1958 excludes 
from the definition of “food 
additive” any substance: 
... generally recognized, among 
experts qualified by scientific train- 
ing and experience to evaluate its 
safety, as having been adequately 
shown through scientific proce- 
dures . . . to be safe under the con- 
ditions of its intended use . 

This is the so-called “GRAS 
Exclusion.”? 

There are two other GRAS 
clauses in the Federal Food, 
Drug, and Cosmetic Act. They 
differ importantly from that 
of the food-additives amend- 
ment in terms of the word 
“its,” 

A new drug, for example, is 
a drug the composition of 
which: 

. is not generally recognized, 
among experts qualified by scien- 
tific training and experience to 
evaluate the safety of drugs, as safe 


Again, the act speaks of any 
pesticide chemical which: 

. is not generally recognized, 
among experts qualified by scien- 
tific training and experience to 
evaluate the safety of pesticide 
chemicals as safe... 


It will be noted that the 
pew-drug and pesticide pro- 
visions contemplate that the 
experts will be qualified to 
evaluate “new drugs” and 


* This article with the heading ‘“‘The GRAS 
Clause of the Food Additives Amendment’’ was 
first published in the July, 1960, Food Drug 

ic Law Journal, a Commerce Clearing 
House publication. It is reprinted here by 
Special permission. 
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classification of substances 
as GRAS will be expedited* 


JOSEPH D. BECKER 


Assistant to the Director, Legal Department 


Allied Chemical Corporation 


“pesticides” in the generic 
senses of those terms. The 
food-additives provision, how- 
ever, is specific: The experts 
must be qualified to evaluate 
“its’ — the particular addi- 
tive’s — safety. Experts quali- 
fied to evaluate food additives 
generically will not do. 

This difference in formula- 

tion seems to have been over- 
looked by the Department of 
Health, Education, and Wel- 
fare. The Senate Committee 
Report on the 1959 color- 
additives bill, issued after the 
passage of the food-additives 
amendment, includes a letter 
from the Assistant Secretary, 
with this sentence: 
Materials which are generally rec- 
ognized as safe for their intended 
use by experts qualified by training 
and experience to evaluate safety 
of foods [sic} are exempt from the 
provisions of the food additives 
amendment.‘ 


Exact wording significant: 
It is possible to regard the 
sentence as a rather casual 
restatement of the GRAS 
clause in the food-additives 
amendment. But if it is the 
Department’s considered view 
of the clause, issue must be 
taken with what may come to 
be regarded as retrospective 
legislative history. 

The statutory difference in 
wording is clear. If we are to 
give meaning to every word 
of a statute, as we must,® the 
difference must be presumed 
to have significance. There is 
no legislative history indicat- 
ing otherwise.® 

Indeed, the fact that the 
eight food-additives bills in- 


troduced in the Eighty-fifth 
Congress expressed differing 
forms of the GRAS clause, in- 
cluding or not including the 
“its” limitation, is evidence of 
a conscious legislative choice 
in favor of the limitation.’ 

A class of experts qualified 
to evaluate “its” safety is a 
much more restricted circle 
than a class qualified to eval- 
uate the safety of food addi- 
tives generically. 

Assuming, for the sake of 
argument, that the qualifica- 
tion of an expert under any 
interpretation of the clause 
will require that he have done 
actual toxicological research 
(a less exacting standard may 
in fact suffice) it follows that, 
while any toxicologist who has 
done research on any food 
additive may be qualified to 
evaluate the safety of “food 
additives,” only those toxi- 
cologists who have studied 
the particular additive in 
question or the class of addi- 
tives to which the particular 
additive belongs are qualified 
to evaluate “its” safety. 

Put in terms of adjective 
law, this GRAS clause means 
that the qualification of an 
expert witness for the purpose 
of testifying, or filing an af- 
fidavit, on the GRAS issue 
must include a showing of his 
competence with respect to 
the particular additive in- 
volved in this case. 

The closing of the circle of 
experts that is effected by 
this interpretation has corre- 
sponding consequences for the 
concept of “generally recog- 
nized” that appears in the 


GRAS clause. Assume that 20, 
rather than 300, experts are 
qualified to evaluate “its” 
safety: It is general recogni- 
tion among these 20 that would 
satisfy the GRAS clause. 
The foregoing observations 
have special relevance to the 
procedure adopted by the Food 
and Drug Administration for 
the compilation of the several 
GRAS lists. We are advised 
by one report that, in this con- 
nection, a high FDA official 
“said a chemical could not be 
considered safe if a majority 
unacquainted with it and its 
usage disagreed with a small 
minority of fully imformed 
specialists who said it was 
safe.’”’8 
Under the circumstances it 
appears that the FDA has 
failed to give a due statutory 
significance to the word “its” 
and that it should now do so. 
END 


1 21 USCA Sec. 321(s) (1959 Supp.) (italics 
supplied). Substances used in food prior to 
January 1, 1958, may be GRAS through ex- 
perience based on common use in food as well 
as by scientific procedures. 


221 USCA Sec. 321(p)(1) (1959 Supp.) 
(italics supplied). 


321 USCA Sec. 346a(a) (1959 Supp.) 
(italics supplied). 


4S. Rept. 795, 86th Cong., Ist - Sess. 
(1959), p. 7. 


5 See U.S. v Menashe, 348 U.S. 528, 538- 
539 (1954). 


6 See Dunn, Editor, Legislative Record of 
1958 Food Additives Amendment to Federal 
Food, Drug, and Cosmetic Act (1958), pp. 
11, 39, 41, 55, 62, 107. 

7 See Hearings Before a Subcommittee of the 
Committee on Interstate and Foreiqn Com- 
merce, House of Representatives, 85th Cong., 
(1958), pp. 1-49. 


8 See Oser, ‘Food Additives — New Law 
Causes Many Problems,’’ 38 Chemical and 
Engineering News 108, 110 (February 15, 
1960). 
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Focus on milling progress as 

General Mills announces four mills 

now operating on Bellera Air Spun process 

which shifts starch-protein ratio as required to... 


Improve uniformity of flour 


New look in flour mills is illustrated in photo above. At plant in 

Buffalo, N. Y., Air Spun process is housed in modernistic, com- 

paratively small building that is windowless and has metal-curtain 

walls. Old-style plants, as typified by General Mills’ plant in Og- 

den, Utah, photo below, would require 28 per cent more cu ft of 
space for equivalent production 


FRANK L. BONEM 
Associate Editor 


When General Mills’ fourth 
and largest Bellera-process 
plant comes up to full opera- 
tion this fall, country’s largest 
miller will be producing a 
total of 2,600,000 lb of flour 
per day by new Air Spun 
process. This output repre- 
sents 20 per cent of the com- 
pany’s total daily production 
of 13,000,000 Ib. 

New plant, which will re- 
place one of three milling 
units. at Buffalo, N.Y., will 
have a capacity of 1,400,000 
lb per day. Combined capacity 
of three other mills already 
operating with new process is 
1,200,000 Ib/day. 

Bellera Air Spun process 
utilizes new grinders and new 
method of separating certain 
portions or fractions of wheat 
to produce a flour that is con- 
sistently uniform in its con- 
stituents, regardless of crop 
season, variety of wheat, cli- 
mate or mill location. 

In the new process, it is 
possible to separate or classify 
the milled stock into fractions 
having different protein-starch 
ratios. These fractions can be 
combined to achieve amazing 
flour uniformity, or the com- 
bination of fractions can be 
varied to secure special-pur- 
pose flour for cake, cookies, 
etc. 

Other characteristics claimed 
for the flour produced by this 
method are bright color and 
sheen. 


Halves process steps. As in 
conventional milling so with 


Air Spun process, wheat starts 
at top and is processed as it 
flows downward. However, in 
the new process, flow is direct. 
Many of the repeated eleva- 
tions of stock to the top of a 
multi-story mill which are 
associated with conventional 
milling are eliminated and 
non-functional handling is re- 
duced to minimum. 

Total number of steps in 
Bellera process is about one 
half the number necessary in 
conventional process. Photos 
accompanying article show 
some of the features of the 
new process. 

Savings in space are made 
possible technologically by 
new mills and classifiers which 
replace old method whereby 
gradual reduction of wheat 
kernel is accomplished by a 
series of grinding operations 
which are alternated with 
sifting and purifying opera- 
tions. 

For grinding the wheat in 
Air Spun process, a_ special 
single-roller mill with direct 
flow of stock to the classifier 
was developed by Buhler 
Brothers, firm which also fur- 
nished balance of the patented 
Bellera equipment. Process 
also utilizes top-tier, double 
roller mills. 

Separation of milled stock 
is accomplished in compact 
classifiers which not only re- 
place conventional bulky and 
complicated sifters and puri- 
fiers but also enable control 
of starch-protein ratio. 

Classifiers help make pos- 
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sible the “stacked” arrange- 
ment of mill in that units for 
necessary milling steps are 
relatively closely placed, one 
after another in sequence. 
Smaller size of equipment 
and its ability to be installed 
in compact manner reduces 
space requirements to a con- 
siderable extent. Complete 


process is relatively simple to 
install and operate, and con- 


Air Spun flour is available 
from General Mills, Inc., 
Minneapolis 26, Minn., in 
all types presently offered 
by firm but at this time 
only on flours tributary to 
Minneapolis and Des 
Moines. Later this fall, it 
will also be available from 
flours tributary to Buffalo, 
N. Y. plant. 

6253 on Reader Service 
Slip. 


Compact equipment is neatly 

“stacked'’ for simple, efficient 

step-by-step operation in break- 

ing down and separating wheat 

into desired flours. Double roller 
mills are on top 


trol is centralized on single 
flow-control panel. 

Bellera Air Spun process is 
named for James F. Bell and 
Charles H. Bell, father and 
son, founder and current pres- 
ident of General Mills. 

Development of the process 
took place in General Mills 
laboratory plant in Minne- 
apolis, Minn., and in pilot 
plants at Anoka, Wis., and 
Des Moines, Iowa. In 1957, the 
new process was tested as a 
large-scale operation in a new 
plant at Avon, Iowa. 

Buhler Brothers has been 
licensed by General Mills to 
sell milling units outside 
North America in the immedi- 
ate future and in this country 
at a later date. Further infor- 
mation may be obtained by 
writing Buhler Mill Engineer- 
ing Co., 4207 Nicollet Ave., 
Minneapolis 9, Minn. 

6254 on Reader Service Slip. 


Push-button controls 
indicators 


sight-flow 


grain cleaning and Bellera 
process are among the 
features of the new system 


> 
Small, high-velocity cy- 
clone collectors being in- 
stalled in pneumatic con- 
veying system are part of 
the new look of Bellera 
process. Pneumatic system 
connects multi-level rolls 

and classifiers 
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Higher yields of 5 to 8%, and juice free 
from excess colloidal particles are results 
reported for a new approach to 


Continuous apple pressing 


A new approach to contin- 
uous pressing of juice from 
apples has been so successful 
in preliminary tests that it 
will be thoroughly tested on 
a plant scale throughout the 
coming season. 

This method is supposed to 
handle apples successfully at 


* Based on progress report of Pierre 


Seltz of Budde & Westermann 


HOWARD P. MILLEVILLE* 
Editor 


the end of the season when 
they are relatively mushy as 
well as at the beginning of 
the season when they are 
crisp and much easier to proc- 
ess. 

Not only are higher yields 
of juice reported, but the 
juice obtained is the equiva- 
lent of conventional rack and 
cloth press juice insofar as 


further clarification or polish- 
ing is concerned. 

It has become known as the 
Garolla/Eimco System, after 
the basic equipment used. 
Comminuted pulp is subjected 
to two pressing operations in 
succession. First, it undergoes 
vacuum filtration in the Eim- 
coBelt continuous vacuum 
(drum) filter; the pulp or cake 


In the EimcoBelt filter, the filter cloth medium (polyethylene 
woven fiber has been successfully used on apple juice) re- 
volves on a drum during the vacuum filtration stage, during 
which time the filter cake of fruit pulp builds up to a half 
inch or so in thickness. This cake is discharged when the 
filter medium is led away from the belt and passes over a 
small diameter discharge roll. Flexing of the cloth as it 
passes around the small diameter roll helps extrude the cake 
lodged in the interstices of the weave. After the cake is 
discharged the cloth is washed so that it returns clean to the 


filter stage on the drum. The simplified diagram illustrates 
the cake discharge and cloth washing stages. The photo 
shows one of the smaller units undergoing tests on handling 
pomace. Note how the pomace is discharged as a heavy 


sheet about one-half inch thick. 

EimcoBelt continuous belt drum filters are built in a wide 
range of sizes, with diameters 18 inches to 14 feet, and | 
to 14-foot wide faces. Available filtering areas are from 4 
to 615 square feet 


discharged from the Eimco- 
Belt is subsequently given a 
final pressing in a Garolla 
continuous (screw type) press 
as shown in the flow diagram 
on opposite page. 

For this process, the blade 
type disintegrator, also made 
by Garolla, is recommended. 
A more even-size comminuted 
pulp is obtained without ex- 
cess fines which are one of 
the causes of high-suspended 
solids content in freshly 
pressed apple juice. 

Apples are fed into the dis- 
integrator with 0.5 to 1.0% 
cellulose pulp addition to aid 
the subsequent pressing op- 
erations. A chemically pure 
and neutral pulp such as sup- 
plied in sheet form by the 
Rayonier Corporation, 161 E. 
42nd St., N.Y., N.Y. is con- 
sidered the most suitable. 

The ground mash is col- 
lected in a surge tank, from 
which it flows into the Eimco- 
Belt filter. Juice is pulled 
through the filter medium by 
vacuum, until the pulp builds 
up to a layer of approxi- 
mately half-inch thickness. 
The fairly dry cake discharges 
continuously over a_ roller 
system (see photo and dia- 
gram at left) and drops di- 
rectly into a belt or screw 
conveyor which feeds the 
Garolla presses (see photo and 
diagram top opposite page.) 

Pulp in the Garolla is dryer 
than that obtained from large 
hydraulic presses. Yield in- 
crease amounts to 5 to 8%. 
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Juice from the Garolla, 
however is high in suspended 
solids content, that is, about 
4 to 5%. It is therefore re- 
cycled to the Eimco filter. 
Juice from the Eimco will 
average from 0.5 to 1% sus- 
pended solids depending upon 
the type and condition of the 
apples and the amount of cel- 
lulose pulp added. 

Its quality is uniform and 
no further screening is neces- 
sary. Final filtration and pol- 
ishing with or without enzyme 
treatment is no more of a 
problem than with hydraulic 
press juice, since the juice is 
free from excess slimy par- 
ticles and colloidal material, 
which has caused so much 
difficulty with some other 
continuous methods. 


The Garolla Press is made 
by Giuseppe Garolla Com- 
pany, an Italian firm which 
is represented in this coun- 
try by Budde & Wester- 
mann, 350 Broadway, New 
York 13, N.Y. 


EimcoBelt continuous belt 


drum filters are made by 
Filter Division, The Eimco 
Corporation, 634 South 4th 
St. West, Salt Lake City, 
Utah, for which Budde & 
Westermann are authorized 
sales agents. 


6255 on Reader Service Slip. 
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A battery of Garolla presses operating on apple pulp in 
Italy is shown in the photo; the general principle of oper- 
ation is shown in the simplified diagram. A screw in two 
sections turns about 3 RPM inside a perforated cage. The 
second part of the screw revolves in the opposite direction 
to the first part. Note that the shaft is guided by an ex- 
ternal bearing. Clearance between the cone and the cage 
at discharge end is manually adjusted. At the start of the 
operation it is completely closed; as pressure increases, 
the cone is gradually receded to the point which experience 
shows is optimum. The cone itself can rotate with the dis- 





charging cake, and thus help distribute pressure over the 
whole discharge area. The shaft between the cone and the 
end of the screw is hollow and perforated and furnishes 
additional drainage area for the expressed juice. 


The Garolla press for grapes (see FOOD PROCESSING, 
March 1959) has only one screw section, which rotates in a 
slotted instead of a perforated cage, and does not have an 
external bearing. It depends primarily on friction of the 
grape pomace to build up pressure; hence has a discharge 
opening unrestricted by a cone 





Production Data for figur- 
ing key equipment required 
for processing based on the 
Garolla/Eimco system is as 
follows: EimcoBelt has been 
operated to obtain 20 to 25 
gallons of apple juice per 
square foot. Hence, filter area 


Garolla ES 
Disintegrator 
(Blade type) 


required is about 8% sq ft 
per ton of apples processed 
per hour assuming 175 gallons 
of juice per ton of apples. 
The Garolla press is rated 
for handling the pomace dis- 
charged from the EimcoBelt 
processing 5 tons of apples 


per hour. 

If more complete sugar ex- 
traction is desired for fer- 
menting and possibly distilling 
operations, the dry pulp from 
the Garolla press can be mixed 
with water and then pressed 
in a second Garolla. END 





Figures for moisture content of pomace will vary depending on variety and condition of apples 
processed, It is claimed that the moisture in the pomace from this system is 5% less than that ob- 
tained by hydraulic pressing of the same apples, and that the yield of juice is increased 8 to 9? 
gallons per ton of apples processed 









AUTOMATION AT HOOD DAIRY — | 


®@ How much it cost 


CHARLES H. HOOD 


© Why we went into automation 


Originator of the concept of 


QUITE FRANKLY, we had 
serious reservations about 
automation of our ice cream 
mixing operations. 

We were aware that great 
strides had been made in re- 
cent years in applying auto- 
matic controls and_ instru- 
mentation systems to indus- 
trial operations vast in size 
and complexity. We _ also 
knew that techniques in 
material handling were ad- 
vancing rapidly. 

Yet it was our belief that 
automation could be justified 
only if substantial savings 
were realized, and it led to 
improvement in operations 
otherwise unobtainable. 

Now after seven month’s 
operation we can point to the 
advantages automation has 
given us: 


e Our new system enables us 
to produce ice cream which 
is of uniformly high quality. 
Thus, we can give our cus- 
tomers a better product, de- 
livered in better condition, 
than was ever possible before. 


e It has enabled us to increase 
the capacity of our plant. This 
could have been done by 
building a new plant, by erect- 


automated ice cream batching 


ing an addition to the existing 
one, or by automating. We 
chose the last method, and 
production of the plant has, 
in fact, been increased by 70%. 


e The system permits us to 
receive all shipments of in- 
gredients by tank truck be- 
cause they are in liquid, bulk 
form. We no longer receive 
any major ingredients in bags, 
drums, or milk cans. Instead, 
almost everything is now de- 
livered directly to the loading 
platform, and measured as it is 
pumped into the system. 
Handling costs, freight, etc., 
have been reduced. 


e By starting with a precisely 
calculated formula, the system 
produces the exact quantity 
of mix desired, thus eliminat- 
ing shrinkage or waste of any 
ingredients. Furthermore, this 
feature enables us to choose 
mixing combinations in such 
a way as to reduce to a min- 
imum our average costs for 
dairy ingredients. 


e The system enables us to 
make the best possible use of 
our plant facilities and our 
labor; a substantial saving on 
power and steam has shown 


up. 





Automation pays its way 





e It permits clean-in-place of 
pipes, valves, tanks, and other 
equipment, thus eliminating 
arduous and time-consuming 
work, and saving on water and 
detergent. 


Cost: The installation of the 
automated system was only 
one part of an extensive plant 
renovation program to replace 
equipment which was fast be- 
coming obsolete. In addition, 
we enlarged our holding chest 
by 8000 square feet, we in- 
stalled a new quick-freezing 
tunnel, and made other im- 
provements. So it is difficult 
to assign an accurate cost to 
the automated system. 

It must also be remembered 
that this installation was a 
pioneering effort, and thus the 
cost would be higher than it 
would be for a similar system 
today. 

Hence, it is more instructive 
to estimate what it would now 
cost to install a similar auto- 
mated system in a plant of 
similar capacity. For the 
electronic computer, automatic 
card punch, card reader flow 
control, graphic flow control 
panel, and automatic CIP 
system, the estimated cost is 
$80,000. (Cost of the computer 











000.) 


fit a small as well as a large 
operation; however, the 
smallest plant which would 
appear to justify cost of this 
complete automation would 
appear to be about 500,000 
gallons a year. (Smaller 
plants, however, could dis- 
pense with the computer and 
still realize substantial benefits 
from automatic and accurate 
batching.) 


Years of planning: Several 
years of study preceded the 
final plans for modernizing 
our operations. 

One of our first projects was 
to decide just where a new 
handling system should start 
and stop. We did not want to 
make the mistake of taking 
too bold a step into unfamiliar 
territory. 

We decided to begin our 
system at the point where raw 
dairy ingredients reached our 
plant by truck or rail, and to 
carry it through the mixing 
operations, HTST pasteuriza- 
tion and homogenization, to 
the point where the mix left 
the batching department for 
the flavoring section prior to 








by itself would be about $30,- | 


The automated system will ~ 
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freezing. 

In the step-by-step attack, 
one group from production 
studied problems in changing 
over to bulk handling of some 
of our ingredients. At the 
same time another team from 
production and _ engineering 
coordinated all available in- 
formation on in-place clean- 
ing. 

Another important project 
was the study by the ice 
cream laboratory of HTST 
methods for ice cream mix 
and the adjustments in stabi- 
liers, and other ingredients 
that might be required in 
adopting mixes to modern 
handling and processing. 

Eventually, final plans in 
our search for improved 
methods and equipment be- 
gan to take shape, with the 
help of system engineers of 
Potter Aeronautical Corpora- 
tion of Union, N. J., and a 
completely automated batch- 
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ing system came into focus. 
Ingredients would arrive by 
tanker, be measured into 
holding tanks, and later be 
measured automatically into 
the mix without ever being 
subjected to manual or open- 
air handling. 

This, however, posed a still 
more complicated problem, 
that of traffic. How could we 
get an integrated system of 
switches, piping, valves, mo- 
tors, and safety interlocks, to 
make sure that all the in- 
gredients went to the right 
places at the right time? 

To solve this complex prob- 
lem, system engineering ex- 
perts of Minneapolis-Honey- 
well Regulator Company’s 
Brown Instruments Division, 
with headquarters at Phila- 
delphia (44), Pa., were asked 
to integrate our entire mixing 
process and provide for a 
smooth and tightly scheduled 
flow of ingredients and prod- 


‘Coded punched card is an 
electronic, computer-calcu- 
lated "recipe" for a mix 
based on the ingredient 
supply situation and the 
particular one of 32 prod- 
ucts desired. Operator is 
shown inserting the card 
into a_ stationery card 
reader, after which auto- 
matic, batch-mixing con- 
trols take over. Automatic 
operation includes HTST 
pasteurization, homogeni- 
zation, and _ pushbutton 
cleaning of tanks and lines 


(CIP) 
























uct throughout the batching 
process. 

A centralized control sys- 
tem was to be designed, in- 
cluding a single control panel 
which would graphically rep- 
resent a schematic arrange- 
ment of switches and controls 
for all of the valves, meters, 
pumps, interlocks, liquid-lev- 
el gauges, signals, and major 
pieces of equipment such as 
the HTST pasteurizer, ho- 
mogenizer, cooler, etc. 

The completely automatic 
system as we saw it could be 
handled by one man from the 
intake of dairy ingredients 
until the ice cream mix was 


completed. 
There was only one flaw — 
a missing link — in the pro- 


posed control system: the cal- 
culation of mix formulae. 

We strongly suspected that 
traditional methods were too 
time-consuming and inexact 
to be compatible with the 


rapid and precise operation of 
our proposed batching sys- 
tem. What could possibly be 
done to improve the accuracy 
and speed of calculations? 

Here was a problem that 
required several years to 
solve. 

A detailed consideration of 
the problems involved in mix 
formulae computations, and 
how they were solved is pre- 
sented in Part III of this se- 
ries of articles, page 44. 

The problems of measuring 
ingredients with a high de- 
gree of accuracy and speed 
and how we solved them are 
described in Part II of this 
series, page 42, which follows. 

The flow control system, 
that is the centralized auto- 
matic control of the entire 
batch mixing operation in- 
cluding HTST pasteurizing 
and automatic CIP will be 
described in Part IV of this 
series next month. 

Our venture into dairy 
plant automation, from our 
point of view, has been high- 
ly successful. We have now 
gained sufficient experience 
to take further steps in other 
plant areas. And we hope 
that, with our experiments 
and research, we have helped 
to make some useful contri- 
butions to the food industry 
as a whole. 


The Hood Team 


Many members of the staff at the 
ice cream plant made important 
contributions to the final success 
of Hood’s automated system. Its 
development was essentially a team 
effort. 


Among those most directly in- 
volved were Albert Merrill, Plant 
Superintendent, who worked with 
the details of the installation; Nils 
Jonsson, Engineer in Charge, who 
contributed to the solution of the 
electrical problems involved, and 
with the CIP; Charles H. Hood, 
who originated the idea for the 
completely automated batching sys- 
tem, and who developed the math- 
ematics involved, as well as the 
concept for the special purpose 
computer; James W. Robertson, 
Executive in charge of ice cream 
plants, and Carl A. Blanchard, Di- 
rector of Engineering, who shared 
the responsibility for initiating the 
project. 
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FLOWMETER — key to accurate 
batch measuring 


OUR ENGINEERING depart- 
ment tackled the problem of 
determining what kind of 
measuring device we should 
use in modernizing our opera- 
tion. Noticeably lacking was 
equipment which ideally suited 
our requirements: 


1. Rugged and meeting dairy 
sanitary design specifications; 


Precision is 0.1% of amount measured 


CHARLES H. HOOD 


2. Precision of 1/10%; 

3. Measuring quantities of 10 
to 5000 lbs; 

4. Batch size range from 100 
to 10,000 lbs; 

5. Capacity of 2500 gallons per 
hour. 


Scales of outstanding accu- 
racy in any relatively static 
weighing situation were un- 
able to cope with the problem 
of moving large and varying 
quantities of a number of dif- 
ferent liquid ingredients in a 
short space of time. Futher- 


more, these scales were un- 
able to meet requirements for 
compactness and ease of 
cleaning. 

The possibility of using load 
cells also was examined, but 
this idea was discarded due 
to problems of mounting, 
vibration, and calibration. 
There were also other prob- 
lems common to all scale- 
type weighing which had to 
do with moving a large volume 
of many materials in a short 
time. 

Experimental inquiries then 


turned to flowmeters. Although 
there were some inherent dis- 
advantages in the volumetric 
approach, a compromise was 
deemed expedient in order to 
gain ease in operation and 
cleaning along with the ability 
to stop measuring one in- 
gredient and start another in 
rapid succession, or alterna- 
tively, to handle several in- 
gredients simultaneously. 

It had become clear that if 
we expected to batch a 
number of different ingredi- 
ents of different characteris- 
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At left, is one of the turbine-type flowmeters S a As 1 
called Pottermeters installed at Hood Dairy. & | 


At right is an exploded view showing the sanitary 
construction. Rotation of the turbine produces an 
electric ac signal with a frequency count directly 
proportional to the flow total. The electric pulse 
train is translated into total pounds by the batch- 
ing totalizers in the control station. 


In operation the turbine is practically frictionless. : 5 ves : The 
Fluid flow through the meter establishes upstream : Bis es : 
thrust components which exceed the downstream 
drag factor, so rotor spins freely without thrust 6256 
between its upstream and downstream supports. 
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tics, and to measure accurate- 
ly throughout a range of 10 to 
5000 pounds, we would need 
more -than one device. 

It was Obviously much more 
practical, space-wise and time- 
wise, to have a whole series 
of compact meters which, in 
total,. would take up less space 
than one weighing device. 

The meter finally selected 
to do the all-important 
measuring job was the Potter- 
meter made by Potter Aero- 
nautical Corporation, US 
Route 22, Union, N.J. This is 
a unique in-line sanitary flow- 
meter using a “floating” rotor 
to generate electronic pulses 
which is calibrated to cor- 
respond with volume or 
weight measurements. (See 
illustrations). 

We found that we could, at 
reasonable cost, have separate 
meters for each of our dairy 
input ingredients, and also for 
sugar and chocolate. These 
could be easily preset to any 
desired quantities; and several 
ingredients could be run into 
a batch at the same time. 

All materials passing 
through the flowmeters would 
cause a permanent record to 
be made. Cleaning would 
simply become part of the in- 
place cleaning routine. All 
controls were electronic and 
could easily be located in a 
central control room. 

We recognized at the be- 
ginning, when we compro- 
mised on the volumetric 
method of measurement, that 
there was the possibility of 
changes in specific gravity 
which might adversely affect 
the accuracy of our measure- 
ments. 

Therefore, we made a con- 
centrated effort to see that air 
was not entrained in the prod- 
ucts to be measured, and that 
temperatures during batching 
remained reasonably con- 
sistent. When required we 
manually make adjustments 
in the volume-weight trans- 
lator of the instrument. 

As nearly as we can tell, 
errors due to changes in 
specific gravity are minor. 
However, we do plan eventu- 
ally to have Potter in-line de- 
vices which will monitor the 
specific gravity of all ingredi- 
ents being batched. 

The Pottermeter itself has 
a precision of 0.1% of the 
amount measured. 

6256 on Reader Service Slip. 
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For Food Processing 





There’s No Substitute for “Know How”... 


... In the manufacture of Clinton  : CLINTON TECHNICAL 
Products from corn for use as ingre- SERVICE is freely available 
dients for food applications : upon request. 


corn syrups e corn starches 
dextrose « refined corn oil 
lactic acid 


See your Clinton salesman today. 


CLINTON CORN PROCESSING COMPANY, CLINTON, IOWA 
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Precise answers obtained 
instantaneously 


CHARLES H. HOOD 


AUTOMATION AT HOOD DAIRY — lil 
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Electronic computer 
optimizes ingredients in mix 


WHY, it might be asked, is 
the calculation of mix formu- 
lae such a stumbling block? 

At our Boston ice cream 
plant, for example, we make 
32 different basic mixes — 
that is, mixes which differ in 
dairy solids content irrespec- 
tive of the later addition of 
flavoring, fruit, or nuts. 

The dairy portion of each 
of these basic mixes is made 
from two or more of a num- 
ber of available dairy ingredi- 


ents, including milk, 40% 
cream, condensed whole milk, 
condensed skim, condensed 
“premixes” from our condens- 
eries, and rerun. 

The formula problem, as 
every ice cream maker knows, 
is to arrive at a required 
balance of butterfat and total 
solids in the finished mix by 
using certain of the available 
ingredients. This generally re- 
quires a complex calculation, 

What is worse, the calcula- 








tions must be repeated almost 
every time a batch is mixed: 
first because the butterfat and 
total solids make-up of the 
ingredients vary from day to 
day; second, because there is 
an almost infinite number of 
ways in which it may prove 
convenient to combine vari- 
ous ingredients, to make any 
given mix. 

Actually, to gain a fully 
accurate solution to any dairy 
mix problem, it is necessary 
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Electronic computer is shown in far corner of control room; operator can 
vary the amounts of various ingredients for a particular mix in accordance 
with supply on hand or price considerations and secure practical instan- 


taneous answers. Thus, if computer calls for 466 pounds of a certain dairy 
ingredient, X;, of which there is 540 pounds on hand, and it is desired to 
use all of this ingredient for the batch, he can adjust amount of other 
ingredients, X2 and Xs, in mix simply by turning a dial until computer calls 
for 540 pounds of ingredient X;. Satisfied with the solution, operator flicks 
a switch and has the complete "recipe" coded on a punched card. 


The punched card is inserted in the card reader, visible just behind the 
left shoulder of the operator in the foreground (also see photo page 41). 
After he manually sets the flow pattern on the graphic flow panel shown 
in the right foreground, the rest of operation is automatic — measuring 
quantity from ingredient supply tanks, blending, HTST pasteurization, 


homogenization, . . . to mix storage tanks. 


The control box shown in the upper right is the agitation programmer 
for storage tanks. Allows operator to set for manual or automatic oper- 


ation of agitators 


to resort to difficult algebraic 
formulae. Because such for- 
mulae are too cumbersome 
and complicated for use on 
the production line, ingenious 
shortcuts have been devised 
to circumvent most of the 
mathematical difficulties. We 
have for years relied on Pear- 
son’s Square, the Serum Point 
Method, and many “home- 
grown” variants. 

Even these short-cut calcu- 
lations took too long — up to 
20 minutes per batch. There 
was also considerable oppor- 
tunity for costly errors in 
calculation. 

Further, they were bound 
to be imprecise. This is in the 
very nature of short-cut cal- 
culations: too often they are 
based on certain assumptions 
which are not precisely true. 
For example, it is usually as- 
sumed that the serum in milk 
and skim is always the same. 
It is also common to assume 
that condensed skim contains 
no butterfat or to use average 
butterfat or solids tests for 
certain ingredients. 


Inaccurate calculations 
costly. To gain some slight 
idea of the serious conse- 
quences of inaccurate calcu- 
lation, consider the following: 
If butterfat content on certain 
mixes is too low, trouble will 
ensue either with the law or 
with customers; but if the 
butterfat is high by as little as 
one-fourth of one per cent, 
then this shrinkage represents 
an additional cost ranging 
from $50 to $100 per hour! 
Usually, such errors are de- 
tected in time, but another 
calculation has to be made to 
adjust the incorrect mix, and 
this is just as difficult as the 
original calculation, resulting 
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in costly loss of time and 
effort. 

If the complexity of the ad- 
justment problem is slighted, 
it may seem that an adjust- 
ment to the fat can easily be 
made by ignoring the effect 
on total solids. This is a less 
costly “mistake” from a ma- 
terial point of view, but such 
variations in the mix will not 
make the job of the freezer 
operator any easier. Thus, the 
safest and least costly pro- 
cedure is to make correct cal- 
culations in the first place. 

Perhaps a far more costly 
aspect of short-cut methods 
of calculations is what is 
called the “starting assump- 
tion.” By this seemingly in- 
nocent device, the mix-maker 
logically chooses the ingredi- 
ents he wishes to use and the 
quantities he wishes to start 
with so as to make the mixing 
and calculating job easier. 

Usually he follows a pat- 
tern which has worked well 
in the past. A common start- 
ing assumption (we have used 
this for years) goes something 
like this: “Take 1000 pounds 
of milk, and add - - -.” Such 
a method makes calculation a 
relatively simply matter. But 
it is not necessarily one which 
will yield the least expensive 
combination of dairy ingredi- 
ents. 

This whole fascinating sub- 
ject absorbed our attention 
for several years. As a result, 
we were determined to find 
methods which would enable 
us to select and calculate 
accurately for each batch that 


combination of dairy ingredi- - 


ents which would minimize 
our mix cost by optimizing 
the use of the least expensive 
sources of butterfat and serum 


solids at any given time. 

We visualized from the be- 
ginning an easily operated 
special-purpose computer in 
which we would simply set-in 
on dials the laboratory analy- 
sis of our various dairy in- 
gredients and the mix to be 
batched, along with any spe- 
cial requirements as to given 
quantities of one ingredient. 
Once the set-up was made, 
the electronic solution would 
be instantaneous. 

Turning an idea into actu- 
ality necessitated many months 
of effort. First, we had to 
analyze our mixing problems 
and state what it was we were 
trying to solve in algebraic 
terms. Then we started to 
explain what we wanted to 
manufacturer. 

In the beginning this was 
a disheartening procedure. 
Several electronic computer 


manufacturers told us: “It 
can’t be done except at a 
prohibitive price!” 

We were fortunate, indeed, 
that Minneapolis-Honeywell 
again came to our rescue and 
joined us in tackling this 
complex formulation puzzle. 
Otherwise, we might still be 
looking for answers. 

Honeywell engineers brought 
a great deal of insight 
and_ creative imagination to 
bear on the problem. They 
spent a lot of time in under- 
standing exactly what the ice 
cream problems were from 
the point of view of our pro- 
duction people. By doing so, 
they contributed some im- 
portant new ideas in the field 
of electronics as well. 

More important, they finally 
designed and built a custom- 
made computer which did 
exactly what we wanted and 


Other applications of computers 


Application of computer technology* to batch mixing operations 
such as are involved in animal feed mixes and sausage mixes 
will be covered in a future article by W. Taylor, Market Man- 
ager of the Food Industries, Minneapolis-Honeywell Regulator 


Company, and E, B. Dahlin, Group Leader, Dynamic Analysis 
Group, Computer Application Section, Systems Engineering 
Division of Minneapolis-Honeywell. Meanwhile, any questions 
readers have concerning computers can be directed to either 
of these experts at Minneapolis-Honeywell, Wayne and Win- 
drim Avenues, Philadelphia 44, Pa. 
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*The batch computer designed for 
Hood solyes a system of three linear 


equations of the type: 
aiX1 + biXe + c1Xs 
azXi + beX2 + c2oXs 
_ Mit Ket Xs a 
where X1, X2, and Xs are the quantities 


miM 
m2M 
‘M 


Ho 


_of the ingredients making up the mix, 


and M is the quantity of the mix; a:, b:, 
and c; and mi are % butterfat; az, bs, 
cz, and mz, the % solids, non-fat. 

It would be quite feasible to add an 
equation considering also the cost of the 
ingredients and have the computer select 
the mix which is made at minimum cost. 
In this case, however, it was not neces- 





Shown at the computer 
controls is Charles H. 
Hood, author of this series 
of articles on Automation 
at Hood Dairy. Back- 
ground art is part of the 
functional diagram for 
computer circuitry of the 
analog unit 


sary because the computer operator can 
be provided with a routine that allows 
him to predict the best strategy in mix- 
ing anyway. 

hether or not any given mix is 
economical depends in part on whether 
those ingredients are maximized which 
rovide the cheapest sources of butter 
at and serum solids. (Note that the 
price per pound of a dairy ingredient 
does not necessarily help in determining 
the relative value of the fat and serum 
solids contained therein) In addition, 
the mix-maker must consider such fac- 
tors as full usage of available and 
perishable ingredients on hand. 





expected of it. 
Precise solutions by com- INSULATI ON 


puter. Honeywell’s solution to 
the calculation of formulae 
electronically was the design 
and development by its systems 
engineers of an analog type 
of computer (see footnote, page 
45, for summary explanation 
of math involved) which is 
shown on the cover and in 
the accompanying photo. 

First the percentage of 
butterfat and of serum solids 
(information derived from lab- 
oratory analysis) of up to six 
dairy ingredients (milk, 
cream, skim, condensed, etc.) 
are inserted manually into the 
computer. Next any two or 
three of these ingredients are 
selected for the given batch. 
One is chosen to be a known 
quantitly, but which is ad- 
justable at the will of the 
operator. 

The strategy is for the 
operator to vary the quantity 
of the known ingredient by 
turning a dial on the computer 
to maximize or minimize the 
amount of one of the in- 
gredients selected. The elec- 
tronic computer finds the 
answer in 50 milliseconds. 
Hence, as the operator varies 
the quantity of the known 
ingredient, he has practically 
an instantaneous solution for 
the two unknown ingredients. 

When the operator is sat- 








isfied with a given solution, fi a 
he has the “recipe” translated , | “Styro 
into a punched card. (An elec- 4 ; tracto 
trical typerwriter can be added ae —_ _ Lemos 
if a non-coded record is 4 »  advant 
desired.) ‘ a ge | free in 
This punched card master- : : install 
minds electronic equipment . Pe a” ° '  wareh 
that directs the flow of raw ne be ae trate t 
products from storage to batch a ‘citizen 
mixing. These cards may also e ' 5 
be used for inventory and y ees  “Havii 
accounting purposes. END ee ‘ | E spend 
S %Mr.H 
_ Dow ry 
this ty; 
woe ne ee _ of mai 
a gram, 


QO 


WVOWE bd “a | THI 


James S. Hutchison, chief engineer for Lemon Products Division, Sunkist Growers, who utilized nearly 400,000 board-feet of Styrofoam ino 
128, and then new warehouse at Corona, California. 


See this month's "FP Hall of Fame 


Cartoon" on page 
vote for large reproduction of your 
favorite on the Reader Service Slip. 
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rofoam ino 


STYROFOAM 


Approved 


insulation Contractor 


relieves Sunkist of detail 


on low-temp installation 


for new warehouse 


“Styrofoam*, installed by a Dow Approved Insulation Con- 
tractor,” reports James S. Hutchison, chief engineer for the 
Lemon Products Division, Sunkist Growers, “gives us the 
advantages of a permanent, moisture-sealed, maintenance- 


| free insulation job.” The AIC, Los Angeles Cork Company, 
| installed nearly 400,000 board-feet of Styrofoam in a new 
warehouse that’s so large it can hold enough frozen concen- 
| irate to make a four-ounce glass of lemonade for every U.S. 


“Having an AIC do the job meant that we didn’t have to 
‘spend expensive engineering time to ‘nursemaid’ the project,” 
Mt. Hutchison points out. “Then too, the inspectors which 
‘Dow provided undoubtedly were much more familiar with 
“this type of construction than we. In short, we were relieved 
‘of maintaining a time-consuming, laborious inspection pro- 
“gram, without risking any defects in workmanship.” 


As Sunkist found out from first-hand testing, neither water 
nor water vapor penetrates Styrofoam, which makes its high 
insulating efficiency (low “K” factor) permanent. “Competi- 
tive insulating materials were checked for their resistance 
to vapor passage,” Mr. Hutchison reports. “We couldn’t 
even get a pressure drop through the Styrofoam.” 


As Sunkist discovered by careful investigation of insulation 
materials and contractors, the AIC certificate is awarded 
by Dow only to carefully selected contractors capable of 
providing technical design assistance, followed by expert 
installation. Los Angeles Cork Company is typical of more 
than 90 Approved Insulation Contractors located through- 
out the country. For the names of the ones nearest you, write 
THE DOW CHEMICAL COMPANY, Midland, Michigan, Plastics 
Sales Department 1642BH9. 


*Dow’s registered trademark for its expanded polystyrene 


See “The Dow Hour of Great Mysteries’ on TV 


'THE DOW CHEMICAL COMPANY e 


MIDLAND, MICHIGAN 
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Are You Neglecting 
Employee Health? 


Protect your execu- 
tive investment; up 
productivity with reg- 
ular medical checkups 


More and more in recent 
years, industry has been giv- 
ing careful consideration to 
protecting its prime asset, 
management itself, through 
regular periodic health exam- 
inations. 

The pace of today’s busi- 
ness, with its numerous pres- 
sures, has alerted industry 
to the urgent need for safe- 
guarding its large investment 
in executive and other key 
personnel who reach their 
most productive peaks only 
after years of training. 

To assist business in cop- 
ing with this problem, Life 
Extension Examiners, New 
York City, have developed a 
flexible executive health ex- 
amination program to fit the 
requirements of both large 
and small concerns. 

The complete program is 
outlined in a 16-page bro- 
chure entitled “Life Exten- 
sion Services For Industry”. 
By using this program, ab- 
normalities may be detected 
(often at a relatively minor 
stage) and, through correc- 
tive measures, their rate of 
progression may be slowed. 

Resultant peace of mind or 
early opportunity for reme- 
dial action, resulting in in- 
creased productivity, justifies 
the added corporate expense. 

The brochure outlining the 
program includes four differ- 
ent health examination pro- 
grams from which to choose. 
Included is the Comprehen- 
sive Health Examination, the 
Management Health Examina- 
tion, the After-Forty Health 
Examination and the Stand- 
ard Health Examination. 

Brochure also includes dis- 
cussions on how to establish 
health examination programs; 
installation, management and 
maintenance of industrial 
medical departments, medical 
department management con- 
sultants; pre-employment and 
pre-promotion health exam- 
inations; and overseas travel 
and post-travel protection. 
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HOWARD P. MILLEVILLE 


Editor 


SMALL INDEPENDENT can- 
ners of standard products 
have acute survival problems 
these days. Like all members 
of the highly-competitive food 
industry, they must not only 
keep production costs in line 
with those of the more effi- 
cient members of their group, 
but also they must continue 


~A 


to upgrade quality of product 
to maintain, in our dynamic 
economy, consumer prefer- 
ence for their particular prod- 
ucts. 

Rossville Packing Company 
is typical of the small canners 
who have a small core of able 
mechanics and production 
supervisors, but who cannot 

















New vs old in retorting is shown in these photos. Above, 
the rebuilt FMC continuous cooker-cooler for whole kernel 
corn; only labor required is periodic checking by supervi- 
sors; automatic controls prevent jamming. At right, batch 
retort line still used on creamed-style corn and asparagus 


Niodernizing assistance 
for the small canner 


afford a separate process en- 
gineering and product im- 
provement staff. Year-round 
employes number 25 to 30; 
peak employes about 250. 

In recent years production 
of the Rossville plant has been 
around 300,000 cases of corn, 
both cream style and whole 
kernel, and 50,000 cases of 
asparagus. 

To maintain and improve 
their competitive position, the 
management of Rossville 
Packing Company has made 
use of both the application 
engineering staff of Food Ma- 
chinery Corporation and the 
machinery department of the 
Sales and Service Division of 
the American Can Company 
for assistance in modernizing 
its operation. 

Joe Pocialik, Senior Appli- 





cation Engineer of FMC’s 
Canning Division, Hoopeston, 
Illinois was given the assign- 
ment for the canning equip- 
ment part of this particular 
alteration and improvement 
program. Jim Miller, engineer 
with the American Can Com- 
pany, handled expertly the 
layout and partial installation 
of filler-closer hookups, cable 
conveyor system for filled and 
empty cans and empty can 
palletizing operations. 


Rebuilt continuous cooker 
was one of the major addi- 
tions. (Previously all products 
were batch retorted.) This 
means that the quality of the 
whole kernel pack is further 
enhanced by “fresh-like” color 
and flavor which short-cook 
and high-temperature proc- 
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Key froth flotation cleaners, shown at right, discharge to inspection table. 
Previously, waste and chaff removed by a straight-line washer and a 
greater degree of inspection was required for the same quality product 


High-speed, whole-kernel filling accurately controlled by FMC 15 
station filler. Measured amount of brine per can saves money — 
eliminates waste. Brine control by FMC air-operated float valve. 
Reliability of filler is aided by utilizing small filler hoppers. Hopper 
level is measured by probes (not shown) and registered on panel 
board in corn cutting room. Closed system with Flexmount serving 
as storage permits uniform fill without bridging 
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Whole kernel corn ready for the fillers is conveyed by a Flexmount os- 
cillating conveyor which also serves as a surge chamber. Equipped with 
cover (not shown) and steam inlet to raise product temperature as re- 
quired to maintain desired vacuum in filled and sealed cans. When level 
in the conveyor reaches the third probe (arrow) alarm rings and lights 
flash in cutting room for cutting operations to stop. Prevents waste and 
spillage of product and regulates production to filler output. (Probe and 
relay system by Instruments, Inc., 122 N. Madison, Tulsa, Okla.; Flex- 
mount oscillating conveyor by Link-Belt Company, Prudential Plaza, Chi- 
cago |, Ill.) 


F 

One of the two empty can de-palletizing machines, recently installed by 
the American Can Company, which handle efficiently the job of getting 
empty tin cans to the lines for the filling and closing machines. With this 
system all cans, except the No. 10 or the gallon size, enjoy the flexibility 
and efficiencies of palletization. These pallets of cans are hauled direct 
by truck from the can plant at Hoopeston, Illinois and are conveniently 
stored on pallets in warehouse 
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FLAVOR 


eee puts the “YUM" 
in your product! 


® Delight the palates of 
young pirates and their 
parents by adding Flavorex 
Rum Flavor to your 
product. Great for a hearty 
accent! Exquisitely exotic 
as an extra touch of flavor! 
® Use Flavorex Rum Fla- 
vor in baked goods, con- 
Sections, puddings, eggnog 
mixes, ice cream, and other 
foods. You'll be doubly 
rewarded these ways... 
perfect for your present 
formulas . . . helps earn 


consumers’ preference for 
your product. 


©@ Flavorex Jamaica Style 
Rum is a flavor concen- 
trate of natural and syn- 
thetic esters produced in 
our own plant and blended 
by our masters of the art. 
Run a batch test. You'll 
discover that every fra- 
grant drop adds mellow 
tropical sunshine to your 
product. Write for free 
sample, or place a trial 
order today. 


Rum Flavor No. B224...$12 per galion 


De 


FLAVORE X co. inc. 


302 S. CENTRAL AVE., 


Better Flavors for Better Products 


BALTIMORE 2, MD. 
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essing imparts to this product. 

For the Rossville job, FMC 
installed a rebuilt continuous 
cooker which had formerly 
been leased for a milk can- 
ning operation. Complete re- 
building included new stain- 
less tees and angles, variable 
speed drive, temperature con- 
trols and completely inte- 
grated panel board (Photo A). 

In addition to processing 
whole kernel corn, preliminary 
tests on whole and cut as- 
paragus indicate these items 
could be processed without 
damage. Further sample runs 
are needed to explore this 
phase. 

The continuous cooker re- 
volves at 4 to 6 rpm and 
handles both 300 and 303 cans 
without changeover. 

Other major innovations 
FMC engineered into the new 
line: 


e Key froth flotation cleaners 
— for elimination of cobs, 
silk, waste and trash from 
whole kernel corn (Photo C); 


e Vibrating conveyor-surge — 
multi-purpose unit — serves 
as conveyor — serves as stor- 
age — regulates production 
from cutters on third floor to 
filler on first floor (Photo D); 


e High speed filling with con- 
trolled accuracy (Photo E) — 
gentle handling feature per- 
mits machine casing of canned 
asparagus spears and cuts 
with reduced labor require- 
ments. 

6260 on Reader Service 
Slip for canning equipment, 
and 6261 for can handling 
operations. 


Charts permeability 
characteristics of 75 
grades of filter paper 


Handbook, designed for use 
by process engineers, labora- 
tory technicians or college 
students, presents a survey of 
latest developments in paper 
filtration. It provides a qual- 
itative analysis of filtration 
operations. 

Volume contains eight 
chapters which cover histori- 
cal aspects, test methods, re- 
tention, permeability and lab- 
oratory, industrial and special 
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Sheftene Sodium and Calcium Caseinates improve 
the quality of your product line in either, or both, 


of these basic ways: 


I 
SHEFTENES are a source of high-quality 
milk proteins, with an abundance of lysine 
and tryptophane. As such, they are unsur- 
passed for improving the protein quality of 
foods—wheat and grain products particularly. 


II 
SHEFTENES are versatile functional ingre- 
dients. They are used — efficiently and eco- 
nomically — to enhance the texture, appear- 
ance and shelf-life of bakery, cereal, dairy, 
meat products, beverages, infant foods and 


many others. 


SHEFTENE products come in powder form, are 
soluble and possess no marked flavor or odor char- 
acteristics of their own. Write today for samples 
and technical data to Dept. FP-960. 


HEFFIELD CHEMICAL 
Norwich, N.Y. 
A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 


Western U.S. distribution through 


Van Waters & Rogers, Inc. — Seattle, Spokane, Portland, Dallas, Houston 
Braun-Knecht-Heimann Co.— San Francisco, Salt Lake City, Denver 
Braun Chemical Company — Los Angeles, San Diego, Phoenix, Albuquerque, E! Paso 
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applications. 

Several chapters, notably 
those on retention and per- 
meability contain findings 
which are based on original 
research. Retention is covered 
qualitatively and quantita- 
tively, and theoretical as well 
as practical aspects of per- 
meability are presented with 
appropriate formulas. 

Book has 124 pages; it has 
45 illustrations showing 
equipment, flow diagrams and 
test curves. There is also four- 
color pullout chart which 
graphically presents permea- 
bility characteristics of 75 
grades of filter paper. 

Cloth-bound manual was 
written by technical staff of 
publisher, The Eaton-Dike- 
man Company, Mount Holly 
Springs, Pa. Company pro- 
poses to print supplementary 
chapters as new data is made 
available. 

“Handbook of Filtration” is 
available from publisher for 
$2.50. 


Evaluates latest methods 
of pest control 


Volume on “Chemical and 
Natural Control of Pests” has 
been specifically designed to 
shed new light on the contro- 
versy centering around the 
natural control of pests versus 
the use of chemical supple- 
ments as pesticides. 

Written by Dr. E. R. deOng, 
a consulting entomologist and 
agricultural technologist, the 
244-page book presents a 
well-rounded, scientifically 
sound analysis of effective 
methods of pest control. 

Although the importance of 
control by natural forces is 
emphasized, it is also pointed 
out that nature, unaided by 
chemistry, cannot provide the 
required degree of extermina- 
tion. 

The volume provides the 

necessary background re- 
quired to make an intelligent 
evaluation of the methods of 
pest control best suited for a 
particular purpose. 
_ Publisher: Reinhold Pub- 
lishing Corp., 430 Park Ave., 
New York 22, N.Y.; Price— 
$7.50. 
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DIAMOND CRYSTAL FLAKE-TYPE SALT 


WILL 


Diamond Crystal Salt is made by the exclusive 
Alberger process which produces a flake-type salt that 
is uniformly 99.95% pure. This amazingly high purity 
combats the danger of costly spoilage . . . helps prevent 
“off flavoring’’. . . and protects and enhances the quality 
of your product. 

Diamond Crystal Flake-type Salt permits ‘maximum 
salting” for best flavor development in your product 
without the bitterness that is imparted by ordinary salt 
containing calcium, magnesium and metallic impurities. 
A less pure salt than Diamond Crystal Flake-type could 


Diamond Crystal Salt Co. 


ST. CLAIR, MICHIGAN 


ENHANCE THE QUALITY OF YOUR FOOD! 


form unappetizing scums and discolorations on vege- 
tables, or stimulate oxidative rancidity in foods containing 
fats and oils. 

Diamond Crystal Flake-type Salt is precision screened 
to provide a wide range of sizes to meet all your 
requirements. 

Why not use the service offered by Diamond Crystal’s 
staff of trained food specialists who will assist you in 
selecting the proper type salt for your product? For more 
information, call the nearest Diamond Crystal sales office 
or write to Diamond Crystal Salt Co., St. Clair, Michigan. 


Sales Offices: Akron « Atlanta « Boston « Charlotte 
Chicago « Detroit « Louisville - 
Minneapolis « New Orleans « New York 


Plants: Akron, Ohio « Jefferson Island, Louisiana 
St. Clair, Michigan 
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Newest instant rehydrating product 


is perforated apple slices 


A N expanded line of low- 
moisture fruits, containing 
moistures of from two to not 
over five per cent, is opening 
the door to many new instant 
products not possible until 
recently. 

The fruits can be produced 
in practically any physical 
size, shape or form to meet the 
needs of the user. 

Producer of this “instant 
fruit” line of ingredients is 
Vacu-dry Company, Oakland, 
Calif. 

Ordinary dried fruits con- 
tain up to 26 per cent mois- 
ture. When incorporated into 
dry mixes, the excess moisture 
from the fruit migrates to 
the drier components, causing 
stickiness and gumminess. The 
keeping quality is also affected. 

Even more important in the 
development of the new in- 
stant mixes is rehydration. 
Conventional dried products 
require prolonged soaking or 
cooking before they can be 
served and eaten. 

Both factors have restricted 
development of many fruit- 
containing instant food prod- 
ucts in the past. 

Low-moisture fruits have 
been commercially produced 
for many years by Vacu-dry 
Company, under various pat- 
ented processes, including vac- 
uum. Now the company is 
adding to its line to meet the 
growing demands of proces- 
sors. 

Heretofore, main users of 
low-moisture fruits have been 
institutions and the US Mili- 
tary Services. But more and 


Low-moisture instant fruits 


rehydrate immediately 


No moisture and stickiness problems when incorporated into dry 
mixes, making possible instant fruit-containing products 


WILLIAM R. DORSEY, Vice President 
Research and Development 
Vacu-dry Company 


as reported by KARL ROBE, Associate Editor 


more packaged food processors 
are now awakening to the new 
product possibilities of these 
quick rehydrating ingredients. 

Basically, the process is a 
vacuum drying followed by a 
release to atmosphere. 

When properly controlled, 
the patented process producés 
a honeycomb structure in the 
low-moisture piece, which al- 
lows rapid and uniform pene- 
tration of water during rehy- 
dration. 


Advantages to users 


Institutional and _ military 
users have found several ad- 
vantages in using the low- 
moisture fruit. Cost is gener- 
ally below that of the similar 
wet pack product packed in 
No. 10 cans. 

Labor savings in prepara- 
tions, plus need for less stor- 
age space are other features 
of the low-moisture version. 
The products keep indefinitely 
in common storage. 

The low-moisture fruits re- 
hydrate instantly upon contact 
with moisture or by mixing 


Twelve pounds of apples, 
at left, become one pound 
of low-moisture, perforated 
apple slices when dried. 
Slices and dry ingredients 
are combined with water 
to produce the final apple 
pies, as shown at right 


with water and merely bring- 
ing the mixture to a boil. 
For conventional dried fruits, 
soaking and cooking for up to 
50 minutes is required. 


New product ideas 


The same advantages make 
the low-moisture fruits good 
candidates as ingredients for 
processors. 

Processors have used them 
in cake, cookie and muffin 
mixes. A new product, recent- 
ly introduced by a well-known 
processor, is an apple-gelatin 
salad and dessert mix, packed 
in 404 x 700 cans for institu- 
tional use. 

This product illustrates the 
importance of quick rehydra- 
tion. Unless the fruit ingredi- 
ent rehydrates as fast as the 
other ingredients, a _ truly 
instant product is not possible. 

Dry gelatin mixes, contain- 
ing selected fruits, or perhaps 
a “fruit cocktail” variety, 
could add new merchandising 
convenience to gelatin mix 
lines in consumer as well as 
institutional markets. 


New apple pie idea 


Complete pie mixes, with 
crust and dry filling packages 
in film packets sold as a unit, 
are now in the realm of possi- 
bility using a recent innova- 
tion of Vacu-dry. 

This is a patented, perfo- 
rated apple slice for pies. Ad- 
vantages are extremely rapid 
water penetration, allowing 
almost instant rehydration, 
and retention of “fresh apple” 
texture and flavor. 

To make a pie from the per- 
forated slices, the water and 
all dry ingredients, including 
the low-moisture apple slices, 
are merely combined and then 
poured immediately into un- 
baked pie shells. The pies are 
then topped with pastry and 
baked in the normal manner. 

Institutional users report 
excellent acceptance of the 
finished product, in addition to 
lowered labor costs. 


Fruited cookies, cereals 


Packaged mixes for fruited 
cookies are easily prepared 
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INGREDIENTS 


with low-moisture fruits. 
Fruited cereals, pastes, instant 
toppings and spreads are other 
possibilities. 


New cake mixes 


Cake mixes, containing fruits 
in great variety and interest- 
ing combinations, are a prac- 
tical reality now. Processors 
can try different combinations 


of applesauce, prune, date, fig, 
blueberries, cherries, raisins 
and others. 

Many other ideas for new 
products lurk in the accom- 
panying guide to low-moisture 
fruits. For specific information 
on new product development 
with low-moisture fruits, write 
to Vacu-dry Company, 950 
56th Street, Oakland 8, Calif. 
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Guide to Low-Moisture Fruits 


Various low-moisture fruits available are shown in the table be- 
low. Styles available for each individual friut are also shown. These 
include nuggets, pieces, diced, slices, powder granules and flakes. 

Nuggets are foam-textured, irregular shapes ¥%" or smaller in 
size; pieces are chopped, irregular shapes 5%" or smaller in size; 
and powder granules are produced by passing 95 per cent of the 
fruit through a Standard US No. 20 sieve. 

In addition to the fruits shown in the table, other low-moisture 
products such as blueberries and strawberries are also produced 
on a custom basis. 


Moisture Moisture Content 
Content of Conventional 
Product (by weight) Dried Product 


Apples 2.0 to 2.5% 24% 
Available as nuggets, pieces, 
diced, slices (including perforated), 
powder granules and flakes 

Apricots 2.5 to 5.0% 25% in Standard and 
Available as nuggets, pieces, Choice Grades 
powder granules and flakes 26% in Extra Choice 

and large grades 


Peaches 5 to 5.0% Same as apricots 
Available as nuggets, pieces, 
slices, powder granules and flakes 


Pears 5% Same as apricots 
Available as diced and slices and peaches 


Prunes (whole, pitted) 0 to 3.5% 24% 
Available as pieces, powder 
granules and flakes 

White Figs 5 to 3.5% 24% 
Available as pieces, slices 
and powder granules 

Black Figs 0 to 3.5% 24% 
Available as pieces, slices 
and powder granules 

Dates 0 to 2.5% 25% 
Available as pieces, diced, 
powder granules and flakes 

Fruit Mix not over 5% _ Individual moistures 
Includes whole prunes and average to 
peach, apple and apricot slices approximately 25% 


“Fruit Galaxy”? Mix 
Includes diced peaches, apricots, 
apples, cherries and grapes 
Maraschino Cherries 5% 45 Brix, Standard 
Available as halves, diced Pack 
and powder granules 


Grapes (whole) Thompson 3.5% 18% 
Seedless 


Raisins (whole) 3.5% 18% 


not over 5% Same as fruit mix 
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YOUR DISH 
OF ICE CREAM... 
AND 


AlOe 


REFRIGERATION 


What's your favorite . . . chocolate, vanilla, strawberry 
or butter pecan? 

Whatever it is, the freshness and flavor of ice cream are 
perfected and preserved by refrigeration . . . from the time the 
fruit is picked to the time the plate is served. 

The Frick Company, pioneers in commercial refrigeration for 
all industries, supplies equipment to ice cream manufacturers 
throughout the world. 

The Detroit Creamery Company, a Division of National Dairies, 
is only one example of a Frick installation. 

Whatever your products . . . whatever your refrigeration 
problems . . . Frick sales engineers will be happy to discuss them 
with you. No obligation at all. 


FRICK COMPANY «+ Waynesboro, Pennsylvania 





e Here are four 9-cylinder and one 6-cylinder Frick compressors installed 
at the Detroit Creamery that produces all kinds of dairy products 
... ice cream, milk, cottage cheese and dry milk products. 
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POWDERED 
FLAVORS 








ENTRAPPED 


FLAVORS 





Apple, Imitation 
Apricot, Imitation 
Banana (either Green or 
Ripe Type available), 
Imitation 
Blackberry, Imitation 
Boysenberry, Imitation 
Butter Sweet, Imitation 
Butterscotch, Imitation 
Caramel, Imitation 


Cherry-Almond, Imitation 


Cherry Tame, Imitation 

Cherry Wild, Imitation 

Cherry Black, Imitation 

Cola Type 

Cocoanut, Imitation 

Currant, Imitation 

Grape, Imitation 

Grape (Concord), 
Imitation 

Grapefruit 

Lemon (Natural) 

Lemon, Imitation 


ENTRAPPED 


*Reg. U.S. Pat. Office 





by Horan 


Florasynth being one of the first companies to manufacture powdered flavoring 
materials, we list below descriptive details of what we feel to be the finest type of 
New Entrapped Powdered Flavors. Features of these New Entrapped Powders are: 
(1) High flavor concentration. (2) Instantly dispersible. (3) Non-hygroscopic. 
(4) Extremely economical. (5) Longer shelf life over liquid flavoring materials. 


POWDERED 


Lemon-Lime (Natural) 
Lemon-Lime, Imitation 
Lime (Natural) 
Lime, Imitation 
Loganberry, Imitation 
Maple, Imitation 
Mint (Natural) 
Orange (Natural) 
Orange, Imitation 
Peach, Imitation 
Peppermint (Natural) 
Pineapple, Imitation 
Punch, Imitation 
Raspberry, Imitation 
Root Beer 
Rum, Imitation 
Rum and Brandy, 
Imitation 
Spearmint (Natural) 
Strawberry, Imitation 
Tutti Frutti, Imitation 
Walnut (Black), 
Imitation 


Other Entrapped Flavors developed on request 


Suggested uses per 100 pounds: Gelatin Dessert, 2 to 
3 oz.; Cake Mixes, 1 to 2 oz.; Puddings, 2 to 3 0z.; 
Powdered Drinks (without sugar), 12 to 16 oz. (1 oz. 


makes 2 qts. finished beverage). 


EXECUTIVE OFFICES: 900 VAN NEST AVE., 







ENTRAPPED POWDERED 
CLOUDINOL 


Available for the first time to the Beverage Industry, a 
Dry Cloud. Does not contain any brominated oils. Two 
pounds when dissolved in water to one gallon will 
produce one gallon of Standard Cloud Solution of which 
one ounce per gallon of Syrup will produce an excellent 
suspension in the finished product. %4 oz. will sufficiently 
cloud 1 gallon of finished beverage. 


NATURAL SPRAY DRIED 
POWDERED CITRUS JUICES 


Lemon Orange 

Lime Grapefruit 
These powders can be used in Beverages, Baking, 
Candy, Bakery Supply House Products, Ice Cream, 
Sherbet, Pudding, Pie Filling, etc. Advantages over 
present natural juice powders are: 


. Contain more juice solids 

. Lower in cost 

. Non-hygroscopic and free flowing 

. Increased stability and shelf-life 

. Uniform as to acid content 

. One ounce will reconstitute to approximately 6 
ounces finished juice 

7. More cloud produced in beverages 

. Very easy to handle in production 


NAV wR WN = 


LABORATORIES, INC. 


(BOX 12) NEW YORK 62,N.Y. + CHICAGO 6 + LOS ANGELES 21 


Atlanta + Boston * Cincinnati + Detroit * Dallas * Minneapolis * New Orleans * St. Louis + San Francisco 
Sales Offices in Principal Foreign Countries 
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ingredients 


Approval for nutritive 
protein food coating 


Distilled acetylated mono- 
glycerides are now suitable 
under the Food Additives 
Amendment for use as a food 
coating agent in amounts up 
to 5% of the finished product 
(see Food Regs, page 18). 

This FDA approval clears 
the patented usage of acety- 
lated monoglycerides in Co- 
zeen, a nutritive protein coat- 
ing for nutmeats, confections 
and other food products. 

These coatings retard ran- 
cidity in nutmeats over long 
periods under severe condi- 
tions of heat and humidity, 
and help to prevent penetra- 
tion by moisture. Thus, they 
preserve the natural crispness 
of nutmeats as well as ex- 
tending their shelf life. 

Coatings also provide added 
gloss to food products when 
properly applied. 

Two series of the coatings 
are available at the present 
time. Series 200 consists pri- 
marily of Zein (corn protein) 
and a plasticizer, acetylated 
monoglycerides, in an _ ap- 
proved government alcohol 
solution. 

Series 300 consists primari- 
ly of Zein (corn protein), 
mono and diglycerides of ed- 
ible fats, in a 35A alcohol 
solution. 

Supplier: The Al-Chem 
Laboratory, Inc., 702 E. Locust 
St., Bloomington, II. 
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More uniform 
flour 


General Mills, Inc. an- 
nounces Bellera Air Spun 


process, method of milling 
that produces highly uni- 
form flour. For article de- 
scribing this process, see 
page 36. 





uct at right, circle 6268 ... 
see information request blank 


For more information on prod- » 
opposite last page. 
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Then and Now... 
NESTLE’S still the finest 


The long established success of Nestlé’s users 
proves Nestlé’s distinctive 
chocolate flavor — the “quality” 


difference in candies. 


PETER'S* RUNKEL'S 


THE NESTLE COMPANY, INC. 


WHITE PLAINS, N.Y. 









If you need a powerful new story to spark the sales 
of your cereal, Tora Food (Red St hrand name 
for Torula Yeast U.S.P.) is you’ 
can actually save money. Here; 















How will Tora Food imp: 
tent of cereal? Here are « 
factors housewives know 
chart shows you how R 
these factors in a typ; 





Protein. . 






Vitamin B,..° 
Vitamin B,......° 
MMR sty osra dinecae ac Om 
PTR SF aneiacc cinerea 
Para-amino benzoic Acid. . 
Pantothenic Acid......... 










oe ae ee 95.3 milligrans 
GHOURC co. sccseso sees. SB grams worth 
IRIMON  555o5 Saar skys = F4-cs 5.4 grams worth 


High quality Protein...... 1.5 Ibs. 








Here is a nutritional “barrage” that can’t help 
but impress the nutrition-conscious housewife. 


How can Tora Food actually save you money? 
The ingredients listed above would cost you 87.33¢ 
at current price levels, if you bought them indi- 


Here’s how Tora Food’ can give you a new 
Sales-building nutrition story at low cost 
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vidually. You get these same ingredients in the 
same amounts for only 54¢ in Red Star Tora Food. 
That’s 33.33¢ saved. (Incidentally, the same 
amount of brewer’s yeast would cost you between 
72¢ and 84¢.) 
‘™m addition, Tora Food saves you money on 
+ and inventories. Instead of buying, stor- 
-> and keeping books on 10 or more 
wonts, you need handle only one 
war Tora Food. 
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Nutritios/ Division 


RED STAR YEAST 
& PRODUCTS CO. 


Milwaukee 1, Wisconsin 
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INGREDIENTS 


Vegetable Gum Derived From Okra 


Vegetable gum in dry pow- 
der form, derived from okra, 
offers many applications in 
the food processing industry. 

Water dispersions of dehy- 
drated okra are similar to 
those of other water-soluble 
gums such as gum tragacanth, 
arabic and karaya, which 
provide bodying and protec- 
tive action for emulsion. 

The unique property of 
okra gum lies in its ability to 
form a “rope” with pouring 
qualities similar to natural 
egg whites. 

A 0.25 per cent okra gum 
dispersion in water is far 
more stringy than uncooked 
egg white. Under an electron 
microscope, an okra disper- 
sion appears as_ branched 
chain structures over four 
microns in length. 

Its vegetable derivation and 
rheological properties make 
okra gum ideal as a combina- 
tion flavoring and _ bodying 
agent in vegetable soups and 
gravies. 

Okra gum may also be used 
as an emulsifying agent be- 
cause of its excellent protec- 
tive colloid action. In cheese 
spreads, for example, the 
addition of okra gum makes 
it possible to add water to 
provide a smooth, creamy 
spread. 

Its use in dry soup mixes 
and in dry salad dressing 
mixes is also suggested. 

Okra gum also _ inhibits 
crystal formation in a num- 
ber of materials. For ex- 


One of the properties 
of okra gum is its abil- 
ity to act as an anti- 
oxidant. Graph at right 
compares stability of 
lard with and without 
okra gum 


OXYGEN NUMBER 
(CUBIC CENTIMETERS OF 
OXYGEN PER GRAM OF LARD) 
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Properties are similar to gum 
tragacanth, arabic and karaya 


ample, when it is added to a 
super-saturated sucrose solu- 
tion in relatively small 
amounts (0.2% based upon 
the sucrose), the solution will 
deposit extremely fine crystals 
upon cooling. This property 
will be of interest to those in 
the confectionery and_ ice 
cream industries. 

Okra gum exhibits anti- 
oxidant properties when in- 
corporated in lard (see graph 
below) and peppermint oils. 
French dressing, incorporat- 
ing soya oil base and con- 
taining okra, has _ consider- 
ably greater resistance to 
rancidification than that of a 
control that does not contain 
okra. 

The rheological properties 
of okra dispersions are af- 
fected relatively little by the 
presence of salts such as 
sodium chloride and sodium 
sulfate. A divalent salt such 
as calcium chloride will have 
a much greater effect. 

Trivalent ions such as 
aluminums will coagulate an 
okra gum dispersion, while 
organic acids such as citric 
and lactic have little effect. 

Ionic and non-ionic sur- 
face-active agents do not have 
an appreciable effect on a 
dispersion, but cationic agents 
will cause coagulation. 

An analysis of okra gum 
shows: carbon, 40.4%; hydro- 
gen, 6.1%; nitrogen, 2.1%; 
and ash 6.6%. It is available 
in granular form and as a 
200-mesh powder. For most 


ANTIOXIDANT EFFECT OF OKRA GUM 


LEAF LARD WITH 
1% OKRA GUM 


applications, where the gum 
will be used in an aqueous 
dispersion, the 200-mesh ma- 
terial is preferable. 

Because okra gum is de- 
rived from a pure food prod- 
uct, it is expected to meet 
FDA requirements under the 
Food Additives Amendment. 

Okra gum was developed 
by the John A. Manning Pa- 
per Company, Inc., Troy, 
N. Y., in conjunction with 
Arthur D. Little, Inc., Cam- 
bridge, Mass., and is being 
distributed exclusively by 
Morningstar-Paisley, Inc., 630 
W. 51st St., New York 19, 
New York. 
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FDA approves two 
emulsifiers for 
frozen desserts 


An FDA regulation approv- 
ing the use of two emulsifiers 
in frozen desserts was pub- 
lished in the Federal Register 
of July 27 along with the new 
standards of identity for ice 
cream, ice milk, frozen custard 
and fruit sherbets. (See Food 
Regulations, page 11). 

Approval of the two emulsi- 
fiers, marketed by Atlas 
Powder Company under the 
trademarks Tween 80 and 
Tween 65, was based on care- 
ful and exhaustive reviews of 
data submitted attesting to 
their complete safety in this 
application. 

The new regulation allows 
their use either singly or in 
combination, at levels not to 
exceed 0.1% of the finished 
frozen dessert. 

Technical name for Tween 
80 is polysorbate 80 and for 
Tween 65, polyoxyethylene 
(20) sorbitan tristearate. 

Supplier: Atlas Powder 
Company, Wilmington 99, 
Delaware. 
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Have you 
changed 


your 
address 
recently? 


@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just send 
us your new address . . . use 
the convenient form below. 


Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including com- 
pany, city and state. 


mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 
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SALAD AND DESSERT 
GELS made with KELCO- 
GEL HV have superb body and 
excellent texture. They will not 
melt, soften or show leakage 
at room temperatures. Mold 
release is fast and clean, with- 
out heat. 


DIETETIC PUDDINGS 
made with KELCO-GEL LV 
have firm velvety body for 
added taste and eye appeal. 
Palatability of low sugar for- 
mulations is greatly improved 
by the gelling action of 
KELCO-GEL LV. 






PACKAGED DRY MIX 
DESSERTS made with 
KELCO-GEL HV and KELCO- 
GEL LV absorb cold water 
rapidly to produce uniform, 
tender-textured puddings, gels 
and fillings that are extra light 
and effectively stabilized. 


No More Effective Way To Produce 
Clear, Sparkling Food Gels 


Tailor made to produce clear sparkling gels, the 
KELCO-GELS are sodium salts of alginic acid 
that are highly soluble in water. 


KELCO-GEL HV is recommended for use where 
considerable added viscosity is required with a 
minimum amount of stabilizing action. 


a high degree of stability is desired along with a 
minimum change in viscosity and body properties. 


Yours On Request: Free samples of KELCO- 


GEL HV and KELCO-GEL LV and new Techni- 
cal Bulletins describing these unique Kelco algin 
products. At your service, too, are highly quali- 


fied food technicians ready to give individual 
KELCO-GEL LV is recommended for use where attention. P . 


KELCO-GEL HV° KELCO-GEL LY?® products or Keleo Company 


76 Terminal Avenue, Clark, New Jersey * 20 N. Wacker Drive, Chicago 6, Illinois * 530 W. Sixth Street, Los Angeles 14, Calif. 


Cable Address: KELCOALGIN — CLARKNEWJERSEY 
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ingredients 


More stable color 
for cured meats 


A soluble food grade phos- 
phate, Curafos Formula 11-2, 
for use in preparing pumping 
pickle for all cured meats, is 
subject of a 4-page bulletin 
issued by Calgon Company, a 
division of Hagan Chemicals 
& Controls, Inc. 

Food grade phosphate, used 
in the curing solution, offers 
three advantages in the final 
product. It creates a more 
stable cured color and also 
helps the curing pickle to dif- 
fuse into the meat. It also 
provides for retention of sol- 
uble proteins and nutrients 
and inhibition of rancidity. 

Bulletin points out specific 
advantages for using Curafos 
in smoked hams and picnics, 
canned or boiled hams, bacon 
and sausage and loaf meat 
products. 

Its greatest advantage in 
sausage and loaf meat prod- 
ucts is its ability to release 
more soluble heat coagulable 
protein. 

It is instantly soluble in 
either warm or cold water and 
will stay in solution over the 
full salometer range. In solu- 
tion, Curafos Formula will not 
cake or harden on the bottom 
of the mixing tank, even if 
allowed to stand before agita- 
tion is applied. 

Because of its stability in 
the pumping pickle, it prevents 
any insoluble scale deposits 
from occuring in _ needles, 
valves, pumps and lines. 

An easy method of selecting 
the desired amount of the 
formula per 100 gallons as re- 
lated to the percentage of 
pump is provided by a simple 
chart appearing in the bulletin. 
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27 synthetic flavoring 
substances proposed safe 





The following list of 
synthetic flavorings and ad- 
juncts have been proposed as 
safe fer use in foods by FDA. 
List was published in the Fed- 


eral Register on August 12. 

Acetaldehyde (ethanal) 

Acetoin (acetyl methylcarbinol) ae 

Aconitic acid (equisetic acid, citridic 
acid, achilleic acid) 
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ingredients 






Anethole (parapropenyl anisole) 
Benzaldehyde (benzoic aldehyde) 
Brominated vegetable oils 

N-Butyric acid (butanoic acid) 

d- or 1-Carvone (carvol) 

Cinnamaldehyde (cinnamic aldehyde) 

Citral (2,6-dimethyloctadien-2,6-al-9, ger- | 
anial, aoe!) ; 

Decanal (N-decylaidehyde, capraldehyde, 
capric aldehyde, caprinaldehyde, alde- 
hyde C-10) 

Diacetyl (2,3-butandeione) 

Ethyl acetate 

Ethyl butyrate 

3-Methyl-3-phenyl glycidic acid ethyl 
ester (ethyl-methyl-phenyl-glycidate, 
so-called strawberry aldehyde, C-16 
aldehyde) 

Ethyl vanillin 

Eugenol 

Geraniol (3,7-dimethyl-2,6 and 3,6- 
octadien-1-ol) 

Geranyl acetate (geraniol acetate) 

Glycerol (glyceryl) tributyrate (tributy- 
rin, butyrin) 

Limonene (d-, I-, and dl) 

Linalool (linalol, 3, 7-dimethyl-1, 6- 
octadien-3-ol) 

Linalyl acetate (bergamol) 

1-Malic acid 

Methyl anthranilate (methyl-2-aminoben- 
zoate) 

Piperonal (3,4-methylenedioxy-benzalde- 
hyde, heliotropin) 

Vanillin 


Answers your repeated 
questions on flavors 






Some often asked questions 
are stated and answered in 4- 
page brochure on “Flavor 
Facts” from Felton Chemical 
Company, Inc. 

Included is information on 
flavor specialties, terpeneless 
oil and when it should be 
used, whether or not products 
can be improved with true 
fruit flavors, etc. 
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VOTE FOR YOUR 
FAVORITE CARTOON 





See this month's "FP Hall of 
Fame Cartoon" on page 128, 
and then vote for large repro- 
duction of your favorite on the 
Reader Service Slip. 
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SONUT FLAVOR! 

































With true flavor fidelity, Givaudan’s Imitation Coconut 
successfully captures the fresh, subtle character 
of coconut. 


This Givaudan development can be your key to 
coconut-flavored products that exactly suit the public 
taste. Our Imitation Coconut withstands high baking 
temperatures... brings out the full custard richness 
and creamy goodness of the real coconut flavor... has 
excellent shelf-life properties in your powdered products. 
The mellow undertones of Givaudan’s Imitation 
Coconut provide the flavor-rich appeal of fresh coconut 
for the greater success of your baked goods, candies, 
puddings, and powdered mixes. We invite your 
inquiries for both our liquid and powdered imitation 
coconut flavors. 


a 321 West 44th Street, New York 36, N.Y. 






























Met i er. 


AN FLAVORS 
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RESEARCH CUM LAUDE 
AT YOUR SERVICE! 


You can profit from Sunkist’s citrus research — 
pioneering work that has been awarded 118 individual 
U.S. food processing patents. 


It’s at your service to help you convert “good” products 
into superior ones...cure production headaches...develop 
new products. 


Sunkist research has already created over 400 products for 
industry out of California lemons and oranges—and 
discovered new uses for citrus in everything from 
pharmaceuticals to shrimp freezing. 








Sunkist technical experts will be glad to work with you— 
in your own plant—or for you—in their own citrus research 
laboratory. Write, and a Sunkist man will call on you. 





th. 
(exes 





Sunkist Growers 


PRODUCTS SALES DEPARTMENT 
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CAN 


LEMON JUICE 


DO A JOB 
FOR YOU? 


If you're a food processor... 
fresh, frozen or canned... fruits 
and vegetables...fish or fowl... 
lemon juice can do at least 

one thing for you: 


* It can prevent or retard 
off-flavor tendencies... 


® Maintain and even enhance 
natural food flavor—keep food 
fresh-tasting longer... 


¢ Prevent oxidation, preserve 
color, texture and flavor dur- 
ing and after processing... 


e Adjust acidity in low-acid 
foods—retard enzyme action... 


e Replace salt in low-sodium 


diet foods... 


And that’s only a beginning. 
The list of jobs lemon juice 
can do is an extensive one. 


If you're not using it... you 
may be letting the competition 
get a lead on you. Don’t market 
a product that’s merely “as good 
as” the rest. Exchange Brand 
Concentrated Lemon Juice— 
made by Sunkist—can often 
make it superior for only a 
penny or two—and add a 
selling ingredient of distinction 
to your label. 


Why not let your Sunkist man 
talk it over with you? 


The address: Sunkist Growers, 
Products Sales Dept., 720 East 
Sunkist Street, Ontario, Calif. 
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View of boiler room at H. R. Nicholson Company 


Spotless 


60 HP boiler room... 


Only 20 x 91/, feet 


LANT expansion at H. R. 

Nicholson Company, a Bal- 
timore, Md. manufacturer of 
flavor concentrates and ex- 
tracts, allowed only a small 
room for boiler facilities. 

These facilities were ex- 
pected to heat 40,000 square 
feet of space, as well as to 
produce enough steam to heat 
canned citrus concentrates 
from 38 to 185 F as they pass 


through a pasteurizer. 

Unit selected to accomplish 
the job is a _package-type 
steam generator, manufac- 
tured by Cyclotherm Division, 
Crane Co., Oswego, N. Y. 

This 60 hp steam generator 
is installed in a room only 
20 x 9% feet. Because the 
compact unit lends itself to 
easy cleaning and mainte- 
nance, the room is one of the 


Unit heaters, such as that pictured above, aid in heating the plant at 
H. R. Nicholson Company. Heater is connected directly to steam line. 
Steam heats the unit heater condenser. Condenser heat is transferred 
to the air by means of a propeller fan which delivers the heated air to 
surrounding working areas. Units at the Nicholson plant are thermo- 
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statically controlled in pairs. 

Drawing shows typical piping 

arrangements which may be 
used 
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“3,000 DOWN THE DRAIN!”| 





“Get rid of that DUST!” 


“The boss was sore and I was on the spot. 

“He shoved the report from the efficiency engineer at me. I read it: 
‘Yearly loss due to machine wear, misalignment and down time... 
$3,000. Major cause . . . abrasive dust.’ 

“The boss pointed his finger at me, ‘Get rid of that dust and get rid 
of it fast!” 


Now, it was my problem, and I was on the spot. 


“First thing I did was to check into a central dust collecting system. 
But the lowest bid I could get was $8,000. Too much. 

“Then I came across a Torit ad, offering economical portable dust 
collectors. 

“Two days after my call Torit engineers showed me how in only 
one week they could install a portable, unitized Torit Dust Collector 
at each of our eight grinders, trapping dust right at its source— 
cleaning the air throughout the entire plant. 

“Total cost? Only $2400.00. That’s a $5,600.00 saving over the 
lowest priced central system. 


“You guessed it—we installed the eight Torit Collectors.” 


Torit solved my problem 


“This year when we received our report it read: ‘Loss due to machine 
wear, misalignment and down time... $340.00.’ 
A saving of $2,660. 

“This time the boss was all smiles. He slapped 
me on the back, ‘Charlie, you did a fine job get- 
ting rid of that dust. Frankly, I didn’t think it 
could be done with such a small investment.’ 


. 


“Now there’s a pretty nice fellow to work for. 


“If you’ve got a dust problem, or are about to 
have one, write the Torit people. They’ve manu- 
factured and sold more dust collectors than 
anyone else in the U.S.A. Chances are they can 
help you the way they helped us.” 


Tr © R I "rT manufacturing company 


Dept. 811, 1133 Rankin St., St. Paul 16, Minnesota 
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FOR STEAK...OR DUST? 


If your present dust control system is not delivering 
maximum efficiency, unchecked waste dust may be costing you 
more, on a pound for pound basis, than the finest cut of steak. 
Nuisance dust is a mighty expensive item when you consider 

its damaging effect on equipment, on employee morale, on 
general plant appearance and community relations. The most 
practical and economical solution of any nuisance dust problem 

is the MIKRO-PULSAIRE Collector, now available in new 
flexible modular units designed to meet any required capacity 
however large or small . . . attested recovery efficiency 99.9% 
plus . . . absolutely no moving parts, internally or in the 

gas stream .. . 4 or 5 times the capacity of conventional bag 
houses per unit of cloth area. For the toughest dust collection 
jobs — call on our engineering staff, and the MIKRO-PULSAIRE. 
Ask for Bulletin 52A-1. 


MIKRO-Products 


PULVERIZING MACHINERY COMPANY 
63 Chatham Rd., Summit, N. J. 


A Division of American-Marietta Company 


REPRESENTATIVES throughout the United States, Continental Europe, British Isles, Canada, Mexico, Central and South America, 
West Indies, South Africa, India, Japan, Philippines, Australia and New Zealand. 


MANUFACTURING FACILITIES: United States, Canada, Continental Europe, British Isles. 
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most spotless places in the 
plant. 

In addition to providing 
enough steam for plant heat- 
ing and processing, the gen- 
erator also has a considerable 
amount of steam in reserve, 
should further plant expan- 
sion become necessary. 

H. R. Nicholson reports that 
the Cyclotherm installation 
has been highly satisfactory 
and that the over-all operat- 
ing cost has been greatly re- 
duced. Prior to expansion, an 
old upright 40 hp boiler, 
consumed #2 fuel oil. The 
Cyclotherm unit uses #4 oil, 
which has resulted in a con- 
siderable savings. 


Installs unit heaters 


To achieve greater efficien- 
cy in heating the plant, H. R. 
Nicholson also installed unit 
heaters, which are connected 
directly into the steam line at 
various places. (See photo 
and inset drawing on preced- 
ing page). 

Each of these unit heaters, 
manufactured by Modine 
Manufacturing Company, Ra- 
cine, Wis., contains a pro- 
peller fan which is thermo- 
statically actuated. This fan 
transfers heat from the unit 
heater condenser to the air, 
circulating the heated air to 
surrounding areas. 

Circle 6279 for cyclo-therm 
Steam Generator and 6280 for 
Modine Unit Heaters on Read- 
er Service Slip. 


‘*Sure-grip’’ gloves aid 
in poultry processing 


In handling chickens dur- 
ing poultry processing, wet 
gloves, worn for cleanliness, 
make it very difficult to get 
a good grip on the slippery 
birds. 

A glove line, specifically 
designed for the poultry in- 
dustry is now available with 
a built-in “sure-grip” feature. 

Known as the “Wil-Grip 
Firmhold Finish”, this feature 
has long been\ used on heavy 
industrial gloves. But these 
heavy gloves are not suitable 
for poultry processing. 

Workers handling chickens 
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need an elastic, well-fitted 
glove in order to perform at 
top efficiency. This glove 
must also be tough enough to 
withstand abrasive exposure 
and have maximum resist- 
ances to snagging. A latex 


"Sure-Grip" latex gloves, which 
permit -easy handling of wet, 
slippery chickens on processing 
lines, are also finding applica- 
tion in other food processing 
operations which require han- 
dling of similar objects 


glove fits all of these require- 
ments except the “sure-grip” 
feature. 

However, through an ex- 
clusive tempering treatment, 
the “Wil-Grip Firmhold Fin- 
ish”, used on heavy industrial 
gloves, has now been molded 
right into the fingers and 
palms of latex gloves. 

The new gloves permit easy 
handling of chickens, elimi- 
nating the juggling and use- 
less motion which formerly 
caused considerable delay and 
waste of time on the produc- 
tion line. 

“Sure-grip” latex gloves 
are offered in eight sizes to 
assure good fit. 

Supplier: Wilson Rubber 
Company, Canton, Ohio. 
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For more information on 
developments described 


here, use the convenient 
self-mailing Reader Serv- 
ice Slip. 
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Why Chance Leaks in 
Seat Rings 


































made the way JENKINS makes them 


It’s plain horse sense that you had better have the Monel seat rings 
EXPANDED (ROLLED) into the valve body if you want them to stay 
tight and leak-proof. 


More horse sense. . . there’s nothing valuable lost through having 
seat rings that can’t be replaced by a regular maintenance man... 
IF the bronze or nickel alloy wedge has a lower degree of hardness 
than the heat-treated Monel seat rings. (The way Jenkins makes 
them) Then, the wedge takes the wear and seat rings are relatively 
unaffected. 


Obviously, there’s no faster, simpler or cheaper way to renew tight- 
ness and efficiency than to slip on a new wedge. And that, plus 
renewal of packing as needed, is all you need do to assure good 
performance from Jenkins Monel Seat Bronze Gates for as long 
as you'll need to care. Good service for scores of years is common. 


Long, low-cost life also results from greater-than-ever-needed 
strength in every part of these valves. The records of millions of 
Jenkins Bronze Gates show you get full protection against all the 
stresses encountered in use. 


Your local Jenkins Distributor will quickly supply your needs from 
a wide variety of Jenkins Bronze Gates. For information about these 
valves, write for folder No. 181-C. Jenkins Bros., 100 Park Ave., 
New York 17. 
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Sold Through Leading Distributors Everywhere 
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Colored, acid-resistant 


floors and walls... 









joint filler for 


SUPOITITC nour cumen: 


Supertite is an ideal cement for both new and 
old jobs because it sets quickly and bonds per- 
manently, yet cleans easily before setting... will 
not discolor or damage tile. 


Supertite Grout Cement is a mortar type acid- 
alkali resistant grout cement that literally welds 
brick, tile or glass block together, resulting in a 
perfect, permanent floor or wall. 


Supertite is immune to attack by food acids and 
will easily withstand cleaning solutions, organic 
chemicals and water. It is easily cleaned and 
sanitary and will not deteriorate with age. 
Supertite is permanent as the tile itself. 





Add years of service to walls and floors and 
eliminate contamination problems with Supertite 
... available in three attractive colors. 


For information write: 


NUKEM PRODUCTS CORP. 
Dept. 41 * 4809 Firestone Boulevard * South Gate, Calif. 
A Subsidiary of Amercoat Corp. N101 
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Reduces vibration and 
noise up to 90% 


Vibra-Check, an anti-vibra- 
tional material, designed to be 
placed under the base or feet 
of machines, prevents trans- 
mission of vibration and noise 
to surrounding areas. 

Actual service conditions 
have proved the material wil] 
eliminate up to 90 per cent of 
vibration. 

It is a simple material to in- 
stall since no lagging or ce- 
menting to the floor is neces- 
sary. This also simplifies quick 
relocation of machinery when 
necessary. Material stability 
also permits its use again in 
relocations. 

Creeping or crawling of vi- 
brating machinery is impossi- 
ble because of the high coefii- 
cient of friction of the material 
(0.8) and the vacuum suction 
cup pattern on its surface. 

Vibra-Check conforms to 
rough or uneven floors. In ap- 
plications where leveling be- 
comes necessary, leveling 
screws bear down on metal 
shims which are inserted be- 
tween the foot or base of the 
machine and the pad of the 
material. 

Anti-vibrational material is 
composed of two layers of 
tough vinyl chloride elasto- 
meric resin, bonded to both 
sides of a strong reinforcing 
core of monofilament fiberglas. 

These materials are fused 
under heat and high pressure 
to form a unit of three layers 
with three different natural 
frequencies. The resilient out- 
er layers have a low density, 
while the hard central core has 
a high density. 

The vibrational wave meet- 
ing these three layers is iso- 
lated or absorbed. 

Material is resistant to mois- 
ture, oils, greases, detergents, 
brine, solvents and many other 
chemicals. 

It is available in sheets 22” 
x 23”. It can also be furnished 
cut to sizes suitable for the 
base or feet of any machine in 
such manner as to yield a unit 
loading of between 50 to 100 
psi. This is the area of greatest 
vibration-absorptive efficiency. 

Supplier: Lowell Industries, 
Inc., Allston Station, Boston 
34, Mass. 
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Plants, 
Companies, 
Personalities 


Sue Ann Food 
Products Co. 


expects Jan. 1, 1961, 
completion of its new 
$250,000 rocessing 
plant and yeadquar- 
ters, now building at 
Rockwell and_Fletch- 
er streets in Chicago. 
Company makes an 
assorement of cheese 
and dairy roducts, 
dressings and sauces. 


McCormick & 
Co., Inc. 


has appointed James 
F. elsh, company 
secretary and a vice 
resident, to the new- 
y created position of 
general manager of 
the McCormick Divi- 
sion. He will be re- 
sponsible for all line 
operations for Mc- 
Cormick in the East- 
ern US. 


Gentry 


A Division of Con- 
solidated Foods Corp., 
has moved general 
administrative offices 
and central laboratory 
from Los Angeles to 
1111 S. Central Ave., 
Glendale 4, Calif. 


Tasty Foods 
Inc. 


Denver is completing 
a $500,000 addition 
to its plant, increas- 
ing to 130,000 sq ft 
the total space avail- 
able for manufacture 
of the company’s line 
of canned shoestring 
potatoes, French-fried 
onions and _ potato 
chips. 


Meat Industry 
Suppliers, Inc. 


Chicago, is expanding 
its zesearch on curing 
agents, seasonings, 
binders and preserva- 
tives, and as ap- 
pointed Dr. Morton 
M. Rayman director 
of research. Dr. Ray- 
man most recently su- 
pervised microbiologi- 
cal research studies 
at the Quartermaster 
Food and Container 
Institute for the 
Armed Forces, Chi- 
cago. 


For 

more information 
_ On product at 
right, circle 6285 
see information 
request blank 
Opposite last page. 








MAJOR IN DUST COMPONE 


ONE pump becomes MANY . Saving you pump dollars 

giving you a wide range of clear water, non-clog and 
other liquid-handling modifications ...when you stand- 
ardize your pumping operations with Fairbanks, Morse 
ADAPT-ABLE pumps. 

F-M ADAPT-ABLES consist of a pump frame and simple 
adapter to which can be attached a wide variety of F-M 
hydraulic ends with enclosed, semi-open or non-clog im- 
pellers. Conversion is easy . inexpensive, too 

F-M ADAPT-ABLES are ‘‘NEMA-Matched’’: pump mounting 
dimensions are standardized with similar dimensions of 
Nema-driving motors. Gone is the need for make-shift 
height-adjusting blocks and odd-bore couplings! 

The ADAPT-ABLE design means that the most economical 
frame size may be selected to match the motor horsepower 
requirements of the pumping job. 

And there are other advantages: choice of mechanica 
seals or conventional stuffing boxes with easy field change 
over from one to the other interchangeable bear ngs 
for pumps and motors. For special liquid handling prob 
lems, hydraulic ends can be specially alloyed to fit the 
needs: we've been solving such problems for generations 

Regardless of what liquids you pump or where 
Fairbanks, Morse builds pumps and matching power units 
for your use in a greater range of sizes, types and capac 
ties than anyone, anywhere. Start SAVING pump and 
motor dollars by putting F-M’s vast hydraulic experience 


to work in your plants, process lines and product now 


‘nema-matched ‘aagapr-al/as 
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Fairbanks. Morse 


THE PROUDEST NAME IN PUMPS 


Pump and Hydraulic Division e Kansas City, Kansas 


SE OF FAIRBANKS WHITNEY CORPORATION 
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FOOTE BROS. introduces a sonitation 
COMPLETELY NEW line of 
Non-drip, non-streak whic 


FAR - CG O OLE D worn cear repucers |“" “oer 


Air-powered, portable, wall Ast 
cleaning machine thoroughly "~ 
cleans walls and ceilings with- Pha 
out mess, drip or streaking, tens! 
Machine may be used on al] the | 
Me High load carrying capacity types of surfaces, including | the | 

plaster, painted, brick, stip- clus’ 
ltme Rated to NEW AGMA Standards pled,ete. = Adr 

Unit, which looks like a thes 

ore a r hand trowel, is specially en- lined 
ite Automatic and Positive Lubrication gineered so that operator can in c 
completely control amount of proc 
Mee 11 sizes—Center Distances from 1%" to8” | moisture entering trowel presi 
cleaning pad at all times. This the 
ee nput ratinas: .01 t is accomplished with a con- ment 
Input ratings: .01 to 66 HP venient valve located on the Su 
a handle. Nem 
PR Output torque to 46,000 Ib. in. A spray nozzle attachment Wilr 
is available with the unit to 628 
j— Ratios from 5:1 to 70:1 clean hard-to-get-at places 


and irregular shaped objects 
such as pipes, woodwork, ete, 


[i IN STOCK FOR IMMEDIATE DELIVERY Siler: Central Sul 














Maintenance Company, 125 Agu 
Marion, Oak Park, III. of tl 
6287 on Reader Service Slip. 
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FDA approves new food issue 
applications for Tefion lation 
ation. 
“Teflon” TFE-fluorocarbon Ent 
resins have been given ap- mal I 
proval by FDA for use in food let e1 
handling services. thick: 
One member of the resin ificati 
for Maximum Thermal Efficiency a family had already been agem 
cleared by FDA in August, deter 
1959 for use in milk handling insule 
Foote Bros. RADICON Worm Gear Reducers incorporate horizontal channels formed by the external ribbing of | equipment. financ 
totally new and advanced concepts of right angle speed the housing. This dissipates radiated heat and holds the The new ruling gives a consic 
reducer design. Precision gearing with super-finished reducer’s temperature rise to a minimum, permitting “nbd seoen~the-~heard es and c 
threads and journals, rugged bearings and shafts, posi- identical thermal and mechanical ratings, in most cases. caee iE the apelicstianial es 
tive lubrication, and carefully controlled production “Teflon” TFE PP in fe hook) 
techniques are combined in these compact RADICON RADICON Fan-Cooled Worm Gear Reducers are avail- ee = ae 2 oe > 
Reducers to produce higher load carrying capacity and able FROM STOCK. See them soon, at your nearby | food processing industry. a. 
maximum service life. Authorized Foote Bros. Distributor. Get complete de- They are used in the ex- includ 
Extremely efficient cooling is obtained by the maxi- tails on the performance, versatility, and service life | trusion of tubing, overbraided uring 
mum diameter fan forcing air at high velocity along they will bring you. Write for Radicon Catalog. hose and pipe linings, to Doll 
impregnate fibers and fabrics ductio 
for such items as conveyor contro 
FF’ belts used in candy manuv- tion a 
facturing processes and in | nel ar 
FOOTE BROS. eo GEAR AND MACHINE CORPORATION non-stick coatings and films as the 
4555 South Western Boulevard, Chicago 9, Illinois of the type used in both bak- | insula‘ 
POWER TRANSMISSION DRIVES ee eney-waking — 
UNLIMITED MOUNTING POSITIONS They are also used to pro- sulatio 
duce gaskets, seals, packings tion 0; 
and non-lubricated bearings ature | 
: or other molded items such as ation | 
: 2 filler nozzles which can be The 
used on food processing contaii 
machinery as well as in and gc 
sheets, rods and billets from 6289 
6286 on Reader Service Slip. 
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which components may be 
machined or skived. 

Letter of approval from FD- 
A stated, in part: 

“Our Divisions of Foods and 
Pharmacology have given ex- 
tensive consideration to all of 
the material submitted and on 
the basis of this, it is the con- 
clusion of the Food and Drug 
Administration that the uses of 
these ‘Teflon’ resins as out- 
lined, whereby they will come 
in contact with food during 
processing or cooking, do not 
present any problems under 
the Food Additives Amend- 
ment.” 

Supplier: E. I. du Pont de 
Nemours & Company (Inc.), 
Wilmington 98, Delaware. 
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A guide to the best use 
of thermal insulation 


A guide to the best use of 
thermal insulating materials, 
under the changing conditions 
of modern industry, has been 
issued by the National Insu- 
lation Manufacturers Associ- 
ation. 

Entitled “Re-thinking Ther- 
mal Insulation” the new book- 
let emphasizes the “economic 
thickness” approach to spec- 
ification, which enables man- 
agement and engineers. to 
determine the point at which 
insulation gives the greatest 
financial return for its cost, 
considering both operating 
and capital savings. 

A special section in the 
booklet indicates how to fig- 
ure “economic thickness” and 
includes a worksheet for fig- 
uring it. 

Dollar savings through re- 
duction of heat loss, process 
control, condensation preven- 
tion and protection of person- 
nel and equipment are given 
as the four main functions of 
insulation. 

Detailed descriptions and 
characteristics of types of in- 
sulation are given. The ques- 
tion of when surface temper- 
ature should determine insul- 
ation thickness is reviewed. 

The illustrated booklet also 
contains an index to ASTM 
and government specifications. 

6289 on Reader Service Slip. 
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CEMENTABLE 
TEFLON LININGS 


for Anti-Stick 
Service 








Garlock Cementable Tefion* Lin- 
ings speed up processing of mix- 
tures and batches, cut cleaning 
time, are easy to apply. 





Here’s an ideal way to move sticky - 
powders and mixtures swiftly, freely— 
without danger of contamination. Apply 
Garlock Cementable Teflon Linings! 


Nothing sticks to Teflon. This unique 
lining material keeps most confections, 
concentrates, pastes and difficult pow- 
ders flowing smoothly through hoppers, 
chutes, feeders, mixers, 
packaging machines. 
Cementable Teflon 
Linings prevent ma- 
terial build-up with- 
out the need for vibra- 
tion equipment or 
manual attention. 





Will not mix with—or harm—foodstufts,. 
Teflon is completely odorless, color- 
less, non-absorbent, non-contaminat- 
ing. It can be exposed to the most 
reactive fluids, acids and alkalies—and 
at temperatures as high as 500°F— 
without danger to itself or to mixtures 
being processed. 


Cuts cleaning time. For clean up, just 
wipe off the surfaces . . . no time wasted 
in scraping or soaking with special solu- 
tions. Sticky products 
“come clean” with min- 
imum effort on candy 
bar frames, cookie 
flats, bakery rolls, 
proving pans. And, 
sanitation is greatly 
improved. 





Adheres to any surface. Garlock Cement- 
able Teflon Linings can be securely 
bonded to metals, wood, glass, rubber, 
plastics and ceramics with a special 
Garlock adhesive. 


Available in all sizes. Garlock Cement- 
able Teflon Linings come in tape 
form—.005” to .250” 
thick through 24” 
wide; in standard sheet 
sizes thru 24” x 24”, 
3,” to 2” thick; and 
in standard sheet sizes 
thru 48” x 48”, 3” 
thru 1” thick. 





Find out how you can save time and 
money. Discuss Cementable Teflon 
Linings with your local Garlock repre- 
sentative. You'll find him at the near- 
est of the 26 Garlock sales offices and 
warehouses throughout the U.S. and 
Canada. Or, write for Catalog AD-177, 
Garlock Inc., Palmyra, N.Y. 


GA RLOC HK 
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Canadian Div.: Garlock of Canada Ltd. 


Plastics Div.: United States Gasket 
Company 


Order from the Garlock 2,000. . . two 
thousand different styles of Packings, 
Gaskets, Seals, Molded and Extruded 
Rubber, Plastic Products 


"Du Pont Trademark 
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FUMIGANTS 








































From storage bins to processing plants... 
PROTECT STORED PRODUCTS WITH DOW FUMIGANTS 


Whether you store bulk food, process 
it, or ship it, there’s a Dow fumigant 
designed to protect your products from 
devouring or damaging attacks by over 
fifty different types of insects and 
rodents. 


Use Dow Methyl Bromide for almost 
every method of fumigation — space, 
chamber, tarpaulin, boxcar or forced- 
air recirculation of bulk grains. Methyl 
Bromide quickly penetrates throughout 
all parts of the stored product; controls 
all forms of insects and rodents; and 
leaves no residual tastes or odors. 


Use Profume® (98% methyl bromide, 
2% chloropicrin) for the same applica- 


THE DOW CHEMICAL COMPANY .- 
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tions, but where a slight warning odor 
is desired. 


Use Picride® (80% methyl bromide, 
20% chloropicrin by weight) in loosely 
constructed buildings where there might 
be a question of holding a lethal con- 
centration of methyl bromide. Or if 
insects infest your processing machinery 
—a treatment with Dowfume® EB-15 
will give a fast initial kill, and long- 
lasting residual control. 


Used according to directions, Dow Fu- 
migants will impart no residual odors or 
taste to grain or fully prepared com- 
modities, they will not affect milling 
qualities, they present no appreciable 


fire risk . . . they are the most eco- 
nomical insurance you can have for 
protecting your investment in stored 
products. 

Call your nearest Dow sales office for 
full information on the proper Dow 
Fumigant for your storage application. 
Or write: THE DOW CHEMICAL COM- 
PANY, Agricultural Chemicals Sales 
Department 224BH9, Midland, Mich. 


Products Advertised Herein Comply with U. S. Law 


When used as directed on label and in accordance with 


good practice, they comply with the Food and 
Drug Law and other Federal Laws. 





See ‘The Dow Hour of Great Mysteries’' on TV. 


6291 on Reader Service Slip. 


MIDLAND, MICHIGAN 


sanitation 


Disinfects, deodorizes, 
cleans in one operation 


Highly concentrated disin- 
fectant, detergent and deodor- 
izer may be used to simplify 
cleaning and maintenance of 
floors, walls, equipment, con- 
tainers, utensils, etc. in food 
processing plants. 

Known as Futron 25, prod- 
uct kills both gram positive 
and gram negative bacteria. It 
is most effective against vari- 
ous antibiotic resistant strains 
of Staphylococci. 

Surfaces disinfected with 
Futron 25 frequently retain 
bactericidal activity for as long 
as a week after application. 
Yet, it works quickly and kills 
germs almost immediately up- 
on contact. 

As a detergent, it may be 
used on any surface which will 
not be harmed by water. It is 
non-toxic, non-flammable, 
non-corrosive and _ will not 
harm hands. 

Because it contains no soap, 
it leaves no film behind after 
cleaning. Its dispersing action 
suspends insoluble matter, and 
its emulsifying properties 
make it a very good degreasing 
agent. 

Furthermore, it will remove 
scale and film caused by deter- 
gents and soaps used in hard 
water. 

Acting as a deodorizer, it 
suppresses or eliminates odors 
by emulsifying and chemically 
neutralizing particles and 
molecules, as well as reduces 
the vapor tension of the odor- 
ant involved. 

It is especially efficient in 
suppressing mal odors from 
any source without regard to 
physical or chemical properties 
of the odorant. 

Futron 25 is available in 
cases of 4 gallons each, in 5- 
gallon pails and 30- and 55- 
gallon drums. 

Supplier: Hysan Products 
Company, 932 W. 38th Place, 
Chicago 9, Il. 
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RCphe we 
TODAY 


| tOMorrow... eye-appeal depends first on color! 


NATIONAL® 


It’s as true now as it was when we first 
began to serve the industry over a half 
century ago. Color is the dominant at- 
traction in any setting that makes good 
food look ‘‘good enough to eat.” 


Today, our conveniently located cus- 
tomer-service laboratories help food 
processors to produce desired shades with 
the utmost economy compatible with 
their specific requirements. To accom- 
plish this, we rely on our long experience 


CERTIFIED FOOD COLORS 


and the most comprehensive spectrum 
of certified food colors made! 

Looking to the future, our Research and 
Engineering Center is engaged in inten- 
sified research to expand our range of 
standardized colors and improve appli- 
‘ation techniques. Through their efforts, 
we will be able to continue to formulate 
the shades you want. 

That’s why, more than ever before, it 
pays to call National Aniline first. 


NATIONAL ANILINE DIVISION llied 


40 RECTOR STREET, NEW YORK 6, N.Y. 


Atlanta Boston Charlotte Chicago 
Philadelphia Portland, Ore. Providence San Francisco 


In Canada: ALLIED CHEMICAL CANADA, LTD., 100 North Queen St., Toronto 18 


Greensboro Los Angeles 


hemical 


Distributors throughout the world. For information 


ALLIED CHEMICAL INTERNATIONAL * 


40 Rector St., New York 6, N. Y. 





Fuller Compressors With Overhead Intercoolers 
Offer A New Dimension In Compactness 


Fuller Rotary Two-Stage Compressors equip- 
ped with Overhead Intercoolers fill the bill where 
space may be a problem. These compressors 
produce from 30 to 3300 cfm, pressures to 125 lb. 
gage and can be readily installed. 

These compact Rotary Compressors are vi- 
bration-free, thereby eliminating the need for 
involved and expensive foundations or structural 
modifications. 


FULLER 





FULLER COMPANY 
176Bridge St., Catasauqua, Pa. 


Subsidiary of General American Transportation Corporation 


Offices in Principal Cities Throughout the World 


The Fuller rotary principle permits complete 
freedom of reciprocating parts—valves, crank- 
shafts, pistons—cutting the need for frequent 
servicing and parts replacement. Minor main- 
tenance is all the care indicated for years of 
serviceability. 

For full details on the maintenance-free 
economy and high performance of Fuller rotaries, 
write today for comprehensive, illustrated 
Bulletin C-5A. 2626 


C359 


Oi foe 


.... pioneers in harnessing AIR 





6294 on Reader Service Slip. 





FOOD PROCESSING 


























SANITATION & MAINTENANCE 


Gasket eliminates voids 
at pipe joints 


Prevents stagnation or accumulation 
of line product 


Particles or fluids which 
become trapped at voids of 
pipe joints have long been a 
trouble-spot in the food proc- 
essing industry. This static 
accumulation, which is almost 
impossible to flush out, 
creates a bad source of prod- 
uct contamination. 

A new _ groove-type pipe 
coupling gasket prevents stag- 
nation or accumulation of line 
product at pipe joint pockets. 

Called style “E” End Pro- 
tection Gasket, it is for use 
only with a standard coupling 
known as Rigi-Grip, which 
has “tongue and groove” in- 
terlocking mating faces. 

The gasket is a one-piece, 
solid design, with a compres- 
sion sealing rib that complete- 
ly fills the cavity between 
pipe ends. 

Installation is accomplished 


as easily with the new gasket 
as with a conventional 
grooved end pipe coupling 
gasket. Properly installed 
with the Rigi-Grip coupling, 
it provides a completely rigid, 
leakproof installation with an 
uninterrupted, smooth inner 
pipe surface. 

It performs equally well on 
either standard weight, cut- 
groove or light wall, roll- 
groove pipe. Ends may be 
square cut or beveled. 

The Rigi-Grip with the 
new gasket will handle serv- 
ices to 2000 psi at temperatures 
from —40 to 200 F. Gasket is 
available in sizes 2’, 214”, 3”, 
4” and 6” IPS. 

Supplier: Gustin-Bacon 
Manufacturing Company, 201 
W. 10th St., Kansas City, Mis- 
souri. 
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RIGI-GRIP SECTION 









ROLL GROOVE 
(LIGHT WALL PIPE)__,> VV2 


(LINING) 7 


Accompanying photo and cross- 
section diagram show how the 
gasket may or may not overlap 
the pipe lining. The “through pro- 
trusion" of the gasket rib de- 
pends upon the combined wall 
thickness of the pipe and lining. 
Projecting rib of gasket is de- 
signed so that it protrudes slight- 
ly beyond the inside diameter of 
standard schedule 40 pipe. When 
assembled on this pipe, or that 
with a relatively thin lining, the 


. yl ss = 


STYLE ‘‘E’’ GASKET 


CUT GROOVE 
STD. WT. PIPE) 


“notched end" of the rib overlaps the pie end a bit as shown in the 
photo. Cement lining of both standard and light wall pipe is depicted 
in the cross-section diagram. The minimum thickness of this lining is 
Ye". Under these conditions, the gasket rib only comes to and seals 
off against the end of the lining. It will not overlap it. 
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How an Oakite Coordinated Sanitation Program 
can reduce sanitation costs for you 


An Oakite Coordinated Sanitation survey of your plant gives the 
same effect as adding a sanitation expert to your maintenance staff 
—except in one respect. It doesn’t cost a cent. It does do this: 


1. It is virtually guaranteed to cut your total plant sanitation cost. 


2. It keeps your equipment at top operating efficiency . . . prolongs 
its productive life. 


A Coordinated Sanitation survey is simply an experienced and expert 
over-all view of everything involved in plant sanitation. It shows 
you economies on materials...reduces the number of types you 
need ... points out where it will pay you to mechanize cleaning... 
details the savings in cleaning crew time and toil. And it’s pro- 
grammed to provide maintenance cleaning before trouble occurs. 


In his survey of your plant the Oakite man would cover such jobs 
as produce washing, conveyor chain lubrication, use of mechanized 
cleaning equipment, brightening stainless stee] equipment, cleaning 
of pasteurizers, evaporators, stills, cookers, filling equipment, etc., 
end-of-season clean up, odor control, truck washing, floor washing. 


The big PLUS in Oakite 


Just one of the plus factors you get with Oakite materials, the 
Coordinated Sanitation survey combines the experience of the en- 
tire Oakite organization, and the latest cleaning research. It’s 
accomplished by a man who really knows his business— and a lot 
about yours, too. To learn more about it, call your local Oakite man 
today, or write for Bulletin. Oakite Products, Inc., 26G Rector 
Street, New York 6, N. Y. 


Na 






Est. 1909 
years’ leadership in industrial cleaning 


Technical Service Representatives in Principal Cities 
Export Division Cable Address: Oakite 
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WAUKESHA 


WAUKESHA RUBBER-IMPELLERED 
POSITIVE DISPLACEMENT PUMP 


WAUKESHA METAL - IMPELLERED 
POSITIVE DISPLACEMENT PUMP 


Export Sales: . 
FMC International, San Jose, California 
{Cable Address: FOODMACHIN) 


the pump with the 































non-pulsating . . non-agitating long life 


There is a reason why Waukesha positive displacement pumps 
retain the high quality and texture of your product: precise and 
selective application. Precision-balanced single lobe impellers move 
your product with care, guard against the destruction of discreet 
particles. Waukesha offers more than 500 pump combinations . 
capacities from 0 to 300 G.P.M., with rubber or metal impellers, in 
a choice of Stainless Steel or “Waukesha” metal (nickel alloy.) 
From such a range of possible pump applications, Waukesha’s re- 
search staff is able to engineer a pump for your specific product 
and system. Waukesha: often copied . . . never equalled. 
Nationwide engineering service . . . distributors located in major 
cities throughout the country. For information, call your distributor 
or write: Waukesha Foundry Company, Dept. 63, Waukesha, 
Wisconsin. 


NOW — Waukesha offers a complete line 
of valves, fittings and centrifugal pumps. 





FOUNDRY COMPANY 


Department 63 Waukesha, Wis. 


WAUKESHA 
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sanitation 


Small star filter 
features high flow 
large cake capacity 


Small porous stainless steel 
star filter element, for proc- 
essing liquids in the food 
field, features high flow rate, 
large filter surface area and 
large cake collection volume. 

It can be used with food 
slurries to remove discoloring 
agents, contaminants in raw 
materials prior to processing 
and finished products prior to 
bottling. 

It can also be used with a 
precoat and body feed for con- 
tinuous filtration of tap water. 
In fact, it can be used as any 
filter is used to process liq- 
uids in food applications. 

Known as the S-78 Star, 
filter unit is contained in a 
housing only four inches in 
diameter. It is available in 
lengths from six to 18 inches. 
Because it has very large sur- 
face area per unit volume, it 
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As indicated by ruler at bottom 
of photo, the star filter is con- 
tained in a housing only four 

inches in diameter 


| permits high flow rates and 


low pressure drops. 


The 6-inch long unit, for 
instance, can be used for flow 
rates up to 5 gpm or 60 cfm 
at pressure drops of only 2 to 
3 psi. 

Filter ratings down to two 
microns are available. The 
filter is suitable for operating 
pressures from full vacuum to 
125 psig and operating tem- 
peratures up to 300 F. 

All stainless steel construc- 
tion is used in both the filter 
and its housing. An additional 
feature of the housing is the 
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quick-opening construction. 
Designed to prevent contami- 
nant from going downstream 
of the filter, the housing and 
1 element are removed down- 
_ ward when the filter is cleaned. 
a This keeps the slurry within 
re the lower portion of the hous- 
: ing. 
ts Supplier: Micro Metallic, A 
rok Division of Pall Corporation, 
ood 30 Sea Cliff Ave., Glen Cove, WORLD’S LARGEST FAMILY OF 
ing New York. 
oc 6298 on Reader Service Slip. 
>. 
r to 
ae Aids in motor selection - 
a for a particular need performance makes the world of difference 
liq. A guide to motor selection 
for specific applications is 
‘tar subject of 8-page, illustrated 
“ ‘ “Motor Selector’ available 
i. from Howell Electric Motors 
- Company. 
AC motors range from 1/40 
hes. 3 « . 
a to 300 hp. They include a Powell Valves for Chemical and Process Industries 
it complete line of standard ; : : 
mF motors in a broad range of To meet the demand for new and different valves to All kinds are available—gate, globe, angle, check, “Y”, 
voltages, speeds, mountings control the flow of the constantly increasing number relief, flush bottom tank valves, etc. They are scientific- 
and enclosures. of corrosive fluids, Powell now has valves available in ally designed and ruggedly built for top performance 
Special motor designs in- the largest selection of pure metals and alloys—alumi- when used in the service for which they are recom- 
clude flat-type, multi-speed, num, stainless steel, pure nickel, monel metal, hastelloy mended. Either consult your nearby Powell Valve 
part-winding, sanitary, torque, alloys, acid bronzes and many, many others. distributor—or write to us for illustrated literature. 
reversible, hose reel and shell 
type (shaftless and frameless). 
Brochure also lists horizon- 
tal-shaft and right-angle gear- 
motors, coupled-unit speed 
reducers, generators, motor- 
generators, frequency chang- 
ers, etc. 
6299 on Reader Service Slip. 
bd 
tom 
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four 
and 
for 
flow Flush Bottom Tank Valve. 
cfm Available in two designs: 
2 to Fig. 2172—Disc opens into 
Fig: 2453 SG—Gate Valve for = Ms ae oe 
two 150 pounds at}500 F. Solid , A 
The wedge disc. Also available 
ating \with double wedge disc. 
m. to 
tem- hyo 
truc- "It all started with scientific 
breeding." : 
aos are THE WM. POWELL COMPANY ¢ DEPENDABLE VALVES SINCE 1846 ¢ CINCINNATI 22, OHIO 
10 
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Reading liquid levels 
got you out on a limb? 


Not if an easy-to-read Liquidometer Gauge is 
used to indicate exact levels at a glance. It’s as 
simple as telling time...ends potentially dan- 
gerous dip-sticking. 

Liquidometer Gauges enable one man to read 
liquid levels safely and precisely—keeping a 
continuous, right-at-hand inventory — without 
risking life and limb. 

Take the hazards out of liquid measurement— 
save time, too—by installing reliable Liquido- 
meter Gauges. There is a type available for 
practically every liquid measuring application. 


For complete details, write 


THE LIQUIDOMETER corp. 


Dept. G LONG ISLAND CITY 1, NEW YORK 
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Trap strainers engineered 
to individual requirements 


Trap strainers or filter 
strainer units that meet par- 
ticular use requirements of 
specific equipment are de- 
scribed and illustrated in 8- 
page, fold-out bulletin No. 
601. 

“Individualized Trap Strain- 
ers” provides explicit specifi- 
cations for actual case history 
installations, including photos 
of the finished product. 

Also included in the bulle- 
tin, from Multi-Metal Wire 
Cloth Co., Inc., is a discussion 
on determining screen area 
for a strainer, features of the 
individualized strainers and 
general information on strain- 
er design and engineering. 
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Electronic method of 
dirt, dust control 


Electronic method of dirt 
and dust control is described 
in 4-page bulletin, entitled 
“Satronic”. Method, developed 
by CRS Industries, Inc., op- 
erates by statically bombard- 
ing dirt 2nd dust particles, 
shattering them to a size well 
below 0.1 micron. 

It is believed at present, 
that dust particles below 0.1 
micron in size are not of prac- 
tical importance. In fact, such 
small particles as this may be- 
come the permanent atmos- 
pheric impurities that have 
little, if any, opportunity of 
settling because of the con- 
tinual motion imparted to 
them by air currents and the 
molecular activity of gases. 

Illustrated bulletin shows 
how system negatively ionizes 
the shattered particles to elim- 
inate smudging, reduce main- 
tenance costs and permit easi- 
er breathing. High negative 
ionization developed due to 
the static charge prevents any 
of the extremely small par- 
ticles from adhering to ceil- 
ing, wall surfaces, fans, bear- 
ings, ducts or even the human 
body. 

Advantages and installation 
specifications are described and 
a list of firms using system is 
included. 
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Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging. 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
start of charging. 





oe 


Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Blender 
at U.S. Steel Corp.’s new 
Applied Research Labora- 
tory (Raw Materials Divi- 
sion) in Monroeville, Pa. 
This unit handles batches 
up to 500 Ibs. — is ideal for 
pilot work and small runs, 








Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in 4 
group, each Blender can process more than a ton 

r batch. Quick accessibility and self-cleaning 
eatures keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer's needs 
— can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 
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PROCESSING, 
INSTRUMENTATION 


and CONTROL 


Control and supervision of 
blending, as well as sub- 
sequent grinding and mix- 
ing operations are main- 
tained from this centrally 
located, dust-tight panel. 
Each of the four weight- 
selector verniers, top row 
of panel, controls one ma- 
terial feeder 


Simplifies complex blending operation 


Batching system automatically weighs 
and blends over 50 different coffee brands 


ROBLEM: At United Instant Coffee 

Corporation, Paterson, N.J., multitude 
of soluble coffee and coffee concentrate 
blends are formulated from four different 
types of roasted coffee. 

Increased production indicated plant 
expansion. Firm’s management, however, 
believed that building capacity could be 
increased by automating weighing and 
blending operations rather than by pro- 
viding new floor space. 

Solution: Automatic system that met 
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management’s requirements for speed 
and precision batching selects, weighs and 
delivers coffee blends to grinders’ storage 
bins. 

Installed as an integral part of the pro- 
duction process, Select-O-Weight Sys- 
tem, designed and built by Richardson 
Scale Company of Clifton, N.J., controls 
process from point of overhead supply 
bins. 

There are four such supply bins in 
which coffee beans are stored after roast- 


From overhead supply bins, 
coffee beans flow into 25- 
cu ft scale hopper for 
weighing to pre-set pound- 
age. Section below conical 
hopper is scale mechanism 
and air-operated discharge 
gate. Below gate is rec- 
tangular batch hopper 























Evaporators 


for food products 


tomato pulp, oyster broth, 
fruit juice, glucose, gelatin 





Whatever your material in process may be, 
Buflovak Equipment will provide the way to 
the most profitable operation. The right evap- 
orator, selected from a complete range of 
designs, can be job-tailored for your product. 
The Buflovak evaporator line includes: 
Natural and Forced Circulation, Downflow, 
Agitated Film Roto-Vak, Crystallizers, Calan- 
drias, Single and Multiple Effects. For details, 
write for Catalog 372, Buflovak Equipment 
Division, 1559 Fillmore Avenue, Buffalo 11, 
New York. 


Butlovak Equipment Division 


EBLAVWW=-KNOX 
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This advanced packaged boiler 
drastically cuts process steam costs 


Lower fuel costs plus... 


@ Fast steaming. 


@ Instant response to load changes. 


@ Clean, dry steam. 


@ Perfect fuel-air ratio— 
automatically. 


@ Clean, quiet operation. 
®@ Automatic safety equipment. 
@ Easy operation. 


@ Easy installation. 


ORR & SEMBOWER, INC. 


820 Morgantown. Road 
Reading, Pa..* Since 1885 





Does concern about operating difficulties and costly shut-downs 
keep you from using low-cost No. 6 fuel oil? Here, in one great 
new package is the answer to your problems. 

Powermaster, the outstanding packaged boiler, continues to 
lead the industry with the introduction of steam atomization— 
a feature previously limited to expensive field-erected plants. 
Powermaster with steam atomization will fire the heaviest grades 
of fuel oil at peak efficiency with reliability and reduced main- 
tenance never before possible in a packaged automatic boiler. 
There are no moving parts to wear, no complex mechanism 
requiring frequent adjustment in the Powermaster steam atom- 
izing burner. 

Now you can burn No. 6 oil with confidence. Savings accruing 
from the lower cost No. 6 oil compared to the more expensive 
lighter grades can cut process steam costs in many plants by 
$1,000 a month and up. And a new Powermaster can pay for 
itself in fuel savings alone in less than two years! 

Write for Bulletin 1262 on Steam Atomization. 


Vowsemate. 


PACKAGED AUTOMATIC BOILERS 
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ing. Each bin receives a dif- 
ferent type of coffee to make 
up blend that will be run. 

Formula is set by selecting 
desired coffees to be blended 
and setting proportioned 
amounts accumulatively on 
each weight selector vernier, 
see top photo on the preced- 
ing page. 

In response to pressing of 
starter button, beans from the 
supply bins automatically flow 
— each in its turn — to the 
bulk-weighing scale and the 
exact amount of each is 
added. 

In operation, there are four 
weighings up to 400 lb for 
1600 Ib batches. After dis- 
charging each weighment from 
scale hopper into batch-hold- 
ing hopper, tare check is made 
on system and scale hopper 
door closes. This action trig- 
gers feeders to re-cycle and 
bring in second weighment for 
batch. 

Operation continues until 
four weighments are delivered 
to weigh hopper after which 
scale shuts down. 

Not every type of coffee 
stored in the four bins is nec- 
essarily used in every formula. 
Control panel can be set to 
withdraw beans from only two 
or three bins. 

Results: Automatic blending 
system helped increase pro- 
duction without plant expan- 
sion. 

United reports that com- 
plete processing of coffee beans 
now takes only four hours and 
only a small fraction of this 
time is needed for blending 
and proportioning. 

In addition, system facili- 
tates easy, rapid change-over 
of blends. 
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3-stage, low temperature 
refrigeration equipment 
is packaged 


Packaged, three-stage ro- 
tary booster equipment pro- 
vides extremely low tempera- 
tures. Packaged unit has ap- 
plication in frozen food dis- 
tribution warehouses, field 
station ice cream hardening 
rooms, brine cooling in dairies, 
etc. 

Equipment includes an in- 
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control 


sulated cooler which produces 
—92 F methanol. 

Designed for use with freon, 
unit is factory-assembled in 
two sections to simplify field 
installation. 

One of the structural sec- 
tions consists of intermediate 
state FES-Fuller Rotary Boost- 
er driven by a 40 hp motor, 
and a high stage reciprocating 
compressor, also driven by a 
40 hp motor. This section also 
includes water-cooled con- 
denser refrigerant gas and 
liquid intercooler, automatic 
oil return system and inter- 
connecting piping. 

The other structural section 
includes a low-stage, 40 hp 
FES-Fuller Rotary Booster, 
methanol cooler with refrig- 
erant level controller, auto- 
matic oil return system, low- 
stage refrigerant gas and 
liquid cooler, with intercon- 
necting piping. 

Each section is 5’ 6” wide 
and 15’ long. A factory-as- 
sembled electrical control 
panel is mounted on the three- 
stage package. 

Supplier: Freezing Equip- 
ment Sales, Inc., York, Penn- 
sylvania. 
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Change from 2 to 24 
measuring points quickly 


Multipoint recorder was es- 
pecially developed for moni- 
toring jobs where number of 
records has to be changed 
frequently. Instrument can be 
easily converted to measure 
from two to 24 points by sim- 
ply .changing shorting plug 
and appropriate point-indi- 
cating and print wheel. 

Compensation can also be 
simply changed; range can be 
easily converted by use of 
range resistor cards. 

Full specifications of re- 
corder are presented in Spec- 
ification Sheet S 153-23. 
Available from Minneapolis- 
Honeywell Regulator Co., lit- 
erature illustrates with pho- 
tographs how changes can be 
made. Guide to operation, 
table of instrument character- 
istics and list of kits available 
for changes are included. 
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BRAND NEW FROM SIMPLICITY! 


3x3 MULTI-PURPOSE SCREEN 





. 


mp 


TRADE 


PRICKING PANEL INCREASES THE RATE 
OF BRINE OR SWEETENING PENETRATION 


The Simplicity “pricking panel," shown at 
left, is entirely new in the industry; it pro- 
vides fine mechanical perforations of fruits 
and vegetables and increases the rate of 
brine and sweetening penetration. Each and 
every fruit or vegetable passing over this 
vibrating panel receives many tiny perfora- 
tions, thus enabling faster and better pene- 
tration of brine or sweetening. 





ARK REGISTERED 
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pricking 
scalping 
sizing _ 
dewatering 


trash removal 


industrial 
waste removal 









SALES REPRESENTATIVES IN ALL PARTS 
OF THE U.S.A. 


FOR CANADA: Simplicity Materials 
Handling Limited, Guelph, Ontario. 


FOR EXPORT: Brown & Sites, 50 Church 
Street, New York 17, N. Y 


ENGINEERING COMPANY + DURAND 6, MICHIGAN 
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Data for use 
of Votator .. . 


basic agitated-film 
heat transfer unit 


Numerous applications in 
food field are tabulated in 20- 
page brochure and several ap- 
plications of apparatus, which 
is designed to continuously 
process heat-sensitive or vis- 
cous liquids, are discussed. 

Available from Girdler 
Process Equipment Division, 
Chemetron Corporation, Lou- 
isville, Ky., “Votator Heat 





Simplified cross section of Vo- 
tator. Inner circle is mutator 
shaft to which scraper blades 
are attached. Blades revolve in 
annular product space, scraping 
surface of heat-transfer tube 
and providing intense agitation 


Transfer Data for Viscous and 
Liquid Materials” explains in 
detail how apparatus achieves 
a‘thin product film and high 
turbulence. 

Thin film and turbulence are 
result of violent agitation with 
continuous scraping of heat- 
transfer surface. High heat- 
transfer rates are further aided 
by high ratio of heat-transfer 
surface to volume of material 
in apparatus. 

Because of its unique design 
and high heat-transfer rate, 
equipment can be utilized to 
perform such functions as 
mixing, aerating, extruding, 
plasticizing, pasteurizing, heat- 
ing, cooking, chilling and 
quick-freezing. 

Unit will perform these 
functions singularly or in com- 
bination, as for example, heat- 
ing, cooling and aerating in a 
matter of seconds. 

Technical section of booklet 
includes an extensive discus- 
sion of temperature, heat and 
specific heat. 

Brochure also contains sev- 
en pages of tables. These cover 
properties of high- and low- 
temperature heat-transfer me- 
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Miller Brewing Company 
uses Foxboro Magnetic Flow Meters to 
provide precise, automatic control of 
their flow to filters. Since Magnetic 
Meters have no flow restrictions of any 
type, they are cleaned “in place” by 
sending cleaners and ball brushers right 
through the line. 





nt 


International Salt Co. 
uses 6 Foxboro Magnetic Meters to 
measure 220° salt brine discharged from 
filters of Recrystallizer Process. Meters 
have corrosion-proof liners — give linear 
measurement, with an accuracy of +1% 
of range across the entire scale. Meters 
are installed outdoors — need no pro- 
tective housing. 


Winebrenner Cannery 

cut its town sewage tax by installing this 
8 in. Foxboro Magnetic Flow Meter in 
effluent line. Town used to bill on basis 
of water consumption — now bills on 
flow meter readings. In canning season, 
when much water is shipped out with 
their products, savings are considerable. 
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beer, starchir 
milk, coffee 
the FoxbordM 
Meter handles 
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himolasses,juices, —..~ 


for finding logarithmic mean 
temperature difference, and 
tables for viscosimeter and 
temperature conversions. 


‘ Conversion factors for many 
other engineering units are 
ee @ also tabulated. 
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Four-page bulletin, Form 
100, presents carbon dioxide 
immobilization of hogs for 


humane slaughtering as ap- 
rN proved by USDA. 
Released by Cardox Division 
of Chemetron Corporation, lit- 
erature discusses and shows 
with photos the entire hog 
slaughtering line, from hold- 
ing pens to dressing conveyor. 
Actual immobilization of ani- 
mals inside carbon dioxide 
units is illustrated in two dia- 
grams. 

Bulletin includes diagrams 
of bulk, liquid storage tanks 
for carbon dioxide, dimensions 
of tank units and incidental 
engineering data. 

6313 on Reader Service Slip. 















Write for 


Bulletin 20-14 
Blast freezer defrosts 


The Foxboro rapidly with air 

Air flow through freezer is 
changed by reversing damper 
position and opening special 
doors. Warm air then enters 
unit from warm room to de- 
frost coils. Time for coils to 


Company, 





, — 929 Neponset Ave. 
Ralston-Purina Company Anheuser-Busch, Inc. 


ys 
lling this uses a Teflon-lined Foxboro Magnetic Corn Products Dept. installed Foxboro Foxboro, Mass. 


Meter in Meter to meter molasses into animal Magnetic Meters to meter starch slurry ease dripping is stated to be 

on basis feeds. Flow rate is accurately controlled direct from storage to converter. Meas- from 15 to 30 minutes. 

bills on by Foxboro Dynalog Recorder-Controller urement is made by electrodes flush- Line of Air Defrost Blast 

g season, shown above. Dynalog* instrument also mounted in meter wall. Meter accuracy Freezers, especially suited for 

out with provides instantaneous reading of flow is unaffected by changes in slurry den- ice cream hardening rooms, 

siderable. tate, as well as a chart record of each sity, temperature, pressure, viscosity or is presented in four-page 
24-hour operation. *Reg. U.S. Pat. Off. chemical composition. COOSCOHEESEEOOO HO OEOESESE®S bulletin released by The Vil- 


ter Manufacturing Company. 
Literature lists specifications 
for eight sizes in line which 
range from 6300 cfm to 36,000 
cfm. 

Bulletin No. 039 diagram- 


matically explains operating 

and defrosting cycle and dis- 

cusses construction features. 

Dimensional drawings of ver- 
REG. U.S. PAT. OFF, e 

tical- and horizontal-discharge 


units are included. 
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Do your steam fraps give 









= 3 advantages? 
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Economy of operation on 
light loads ? 


The Yarway No. 30 gives you closer con- 
trol—discharges condensate at full capac- 
ity, closes immediately on steam. 


Longer service life? 


Yarway’s lever action reduces impact on 
valve seat—lessens wear, gives longer 
operating life. Quieter operation, too! 


Lower maintenance ? 


Only Yarway offers an Impulse trap with 
renewable seat and disc that can be re- 
placed without removing the trap from 
the line. 


Why settle for less? Get all three money-saving 
advantages with Yarway No. 30—plus these 
time-proven advantages of all Yarway Impulse 
traps: quick heat-up, even temperatures, small 
size, stainless steel construction, non-freezing. 


Nearly 1,300,000 Yarway Impulse traps already 
installed. Stocked and sold by 270 Industrial 
Distributors. Ask your distributor to arrange a 
free 90-day trial in your plant. Or write us. 


YARNALL-WARING COMPANY 
100 Mermaid Ave., Philadelphia 18, Pa. 
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900 gal per hour 
ice cream freezer 


Can be used to run one to 
three flavors 


Features: Each of three 
freezing tubes which comprise 
unit is independently con- 
trolled and operated. Thus, a 
different flavor can be run 
through each tube. Unit can 
also be operated with three 
tubes running on single flavor. 

Each tube has a capacity 
ranging from 80 to 300 gph at 





Motor controls, back pressure 
controls and gauges, and speed 
controls for mix pumps are 
mounted in upper left corner of 
unit. Vacuum gauges and air 
valves for overrun control are 
mounted on air-mix pumps, lower 


left 


100 per cent overrun for total 
maximum capacity of 900 gph. 
Volume of each tube is sepa- 
rately adjusted. 

In each tube, fixed-speed 
rotary dasher with detachable 
blades scrapes freezing-tube 
wall to accelerate freezing 
and continuously produce 
uniform product. 

Description: Three freezing 
systems—one for each tube— 
in Vogt Model V603 ice cream 
freezer operate on injection 
principle. Utilizing ammonia, 
each freezer tube at maximum 
capacity requires 10 tons of 
refrigeration at 5 psi back 
pressure. 

Unit is equipped with three 
15-hp motors for driving 
dashers and three 1-hp motors 
for mix pumps. It is 60 in. 
wide, 78 in. deep and 72 in. 
high. 

Supplier: Cherry-Burrell 
Corporation, 2400 Sixth St., 
S.W. Cedar Rapids, Iowa. 
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For efficiency and savings available in no other 


a eee machine of this type, introduce your products to the 


portable mixer 








ne to Mixer is designed for blend- 
ing, dispersing or homogeniz- 
ing. It has a mixing head 
three which incorporates two rotat- 
nprise ing impellers and two station- 
con- ary stators within cylindrical 
hus, a housing. 
> run Shear-flow mixer can be 
it can driven with motor ranging ee ” 





three from one to ten horsepower, 


MODEL ST—12, 18, 24 POCKETS 


flavor. depending upon application. 
pacity Motor and/or mixing head can 
sph at be quickly changed since only 


four bolts need be removed 
from connecting flange. 

Two models of mixer are 
described and illustrated in 
four-page bulletin, available 
from Gabb Special Products 
Inc. Specifications and typical 
applications are included. 
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—the startling, all-new machine designed, 
developed and perfected by FMC for filling 
granular, free-flowing products into cans. 
travel sequence that carries them through 


only 40° of filler’s perimeter before they re- er 
sume straight-line travel. This permits speeds : 


Incorporated in the FMC Flexi-Filler are way- 
ahead features of design and construction found 
in no other can filler. Its broad adaptability to 
handle free-flowing granular products (see par- up to 300 cpm, depending on can size and 
tial list below), coupled with the ease of chang- product. 

ing from one can size to another in a range from e Individual Pocket ‘‘No can-No fill’’ prevents 
211 to 603 diameters, give the Flexi-Filler a real discharge from pocket unless can is properly 
flexibility all its own. positioned under it. Reduces spillage and 





Directly indicates 
relative moisture 


ssure Uses: For finding relative 


Here are just a few of its important features: waste. 
peed moisture of gases, liquids and e Individual cut-off gates move with the pocket, e Cleaning up, no matter how frequent, is made 
are solids. eliminating “dead plate” abrasion problems, easy because new design prevents product 
er of Features: Hygrometer re- and permitting a highly accurate pre-meas- build-up, and permits thorough wash-down. 


| air 
are 
lower 


sponds only to water. It is 
capable of measuring moisture 
content over full range from 











urement into telescoping pockets — with no 
product damage. 


e Synchronized straight-line can travel greatly 


simplifies can handling. Cans are indexed 
positively under filling stations, in a fill-and- 





Your CMD representative will give you com- 
plete details and furnish recommendations based 
on your specific products and requirements. Call 
him today, or write the general sales office near- 
est you. 























‘ total 
) gph. Designed for such products as: 
te 3 Berries In addition, the Flexi-Filler 
Cherries will handle such specialty 
speed Prunes products as popcorn, hard 
habl Apricot Halves candies, nuts and blanched 
nable Peaches, diced or sliced ravioli. 
'-tube Beets, small whole or diced 
° Carrots, diced 
>ezIng een diced 
luce Lima Beans 
Kidney Beans 
i Hominy 
-ezing 
sream Hygrometer can be held in hand 
ection as shown or easily mounted 
nonia, 
imum completely dry to soaking wet 
ns of and functions reliably from 
back very high to low temperatures. 
Description: Xerometer 
three utilizes principle of moisture- 
riving sensing based upon a proc- Putting Ideas to Work 
rotors essed natural vegetable fiber. 
72 in. mon solvents and non-corro- CORPORATION illustrated with automatic 
sive materials. hopper and remote control 
urrell eniiee: Advanced Inatri< Canning Machinery Division leveling brush accessories 
1 St, eet Cosmpration rae S. oo Genera! Sales Offices: 
? 7 WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
2 St., Richmond, Calif. 
» Slip. 6318 on Reader Service Slip. 
6319 on Reader Service Slip. 
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GTA Bulletins 








































LH-55, 







World’s largest manufacturer 
of stainless steel reciprocating, 
rotary, pressure exchange 
pumps, dispersers, homoge- 
nizers and colloid mills, _ 



























GAULIN LABORATORY 
HOMOGENIZER 


Minimum sample one pint; ca- 
pacity 15 GPH; pressures up to 
8000 PSI. Available on 
rental basis of only $75.00 
per month. Ask for Bulletin 





GAULIN GTA 


(Gaulin Technical Assistance) 
Takes The Risk Out Of Performance 
-.-sHelps Cut Costs, Too. 


A 
e 





Technical Assistance Laboratory Evaluation 


GAULIN GTA provides free technical data, 
experienced advice and laboratory evalua- 
tion. Assures the right equipment for the 
process ... provides dollar savings. 


Gaulin Homogenizers 

and SUB-MICRON DISPERSERS re- 
duce ingredients to finer, more uniform 
particle size. 


Gaulin Homogenizers and Sub- Micron Dis- 
persers disperse, emulsify and blend prod- 
ucts reducing them to their ultimate parti- 
cle size. They improve product uniformity, 
stop separation, assure more stable emul- 
sions, accent taste, stop color separation. 
Ask for Bulletins — Homogenizers H-55; 
Sub-Micron Dispersers SMD-55. 


| Gaulin High Pressure Pumps 


handle all types of liquids and densi- 
ties of fluids ... deliver measured flow 
in metering applications. 


These rugged, heavy-duty pumps are built 
to minimize operating, inspection and main- 
tenance costs. Capacities to 7500 GPH ... 
pressures to 12,000 PSI. Well area can be 
gasketed to provide maximum safety in han- 
dling hazardous materials. Write for Bulle- 
tin P-55. 





GAULIN RE COLLOID 
MILL 


Two-stage design provides 
continuous micrometer con- 
trol for producing superior 
emulsions or dispersions. 
Available on rental basis 
of only $75.00 per month. 
Ask for Bulletin C-57. 













59 Garden Street, Everett 49, Mass. 
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Ask GTA... 


Gaulin Technical Assistance— 
for data on the complete Gaulin 
line: Homogenizers, Colloid Mills, 
Submicron Disperser, Triplex 
High Pressure Pumps and HX 
Pumps. Get GTA from your 
nearest Manton-Gaulin Repre- 
sentative ... 


Akron 8, Ohio 
White Industrial Sales and Equipment Company 
919 Second National Bidg. 
Birmingham 6, Alabama 
D. B. Gooch Associates, inc. 
5018 First Avenue, North 
Boston, Mass. 
Joseph H. Bertram & Company, Inc. 
570 Hillside Avenue 
Needham Heights 94, Mass. 
Buffalo 6, N. Y. 
A. W. Johnston Co. 
2021 Clinton St. 
Calgary, Alberta 
Harvey Carruthers, Limited 
122 17th Avenue, S.E. 
Charleston 1, West Va. 
White Industrial Sales and Equipment Company 
1033 Quarrier Bldg. 
Chicago 6, Ill. 
Fuente and Webster Inc. 
549 West Randolph St. 
Cincinnati 2, Ohio 
White Industrial Sales and Equipment Company 
140 West Sixth St. 
Clearwater, Fila. 
Johnson Roney Il and Associates 
P. O. Box 26 
Cleveland 20, Ohio 
White Industrial Sales and Equipment Company 
3639 Lee Road 
Detroit 36, Mich. 
H. A. Reed Company 
19465 James Couzens Highway 
Denver 18, Colorado 
Alldredge & McCabe 
847 East 17th Ave. 
Houston 2, Texas 
Edward Soph Company 
768A M & M Bldg. 
Indianapolis, Indiana 
Avels Sales & Engineering Co. 
1407 E. Riverside Dr. 
Los Angeles 39, Calif. 
E. M. Underwood and Company 
2901 Rowena Avenue 
Minneapolis 3, Minn. 
George R. Mellema Co. 
620 Plymouth Bldg. 
Montreal, P. Q. 
Richardson Agencies Ltd. 
1244 Bois Frank Bivd. 
St. Laurent, Montreal 
Newark, New Jersey 
Frederick E. Herstein & Associates 
Benninger Building 
1429 Route 22 
Mountainside, N. J. 
New York City 24, N. Y. 
Kenneth S. Valentine Inc. 
111 West 83rd St. 
Oakland 11, California 
E. M. Underwood and Company 
4385 Piedmont Ave. 
Philadelphia, Pennsylvania 
R. W. Fox Company 
P. O. Box 196 
Newtown Square, Pa. 
Pittsburgh 22, Pa. 
White Ind. Sales and Equipment Co. 
612 Farmers Bank Bldg. 
Portiand 14, Oregon 
The Burhans-Sharpe Co. 
Weatherly Building 
St. Louis 8, Missouri 
Wharton L. Peters Machinery Company 
3863 West Pine Bivd. 
Seattle 4, Washington 
The Burhans-Sharpe Co. 
1731 First Avenue, S. 
Toronto, Ontario 
Richardson Agencies Ltd. 
164 Bentworth Ave. 
Postal Address: P. O. Box 8, Station T, 
Toronto 19, Ontario 
Tulsa, Oklahoma 
Edward Soph Company 
202 East 18th St. 
Vancouver 9, B. C. 
Harvey Carruthers, Limited 
1639 West Sth St. 
West Hartford 7, Conn. 
Joseph H. Bertram & Company, Inc. 
998 Farmington Avenue 
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Pneumatically operated 
diaphragm valve 


Pneumatically operated dia- 
phragm valve may be used for 
automatic control and regula- 
tion of fluids and_ gases 
through pipelines. 

Valve features pneumatical- 
ly actuated diaphragm which 
functions in both directions 
without need for springs or 
other operating auxiliary 
forces. 

Valve diaphragm, which is 
of neoprene reinforced with 
nylon, is attached to a solid 
stem shaft which slides 
through a hole in a solid bar- 





Cutaway view of diaphragm 

valve. By removing cap at top, 

all working parts of valve can 

be replaced without removing 

valve from line, and diaphragm 

can be changed without remov- 
ing valve from service 


rier plate and carries valve 
disc on its lower end. (See 
photo above. 

Air pressure, which is ap- 
plied above the diaphragm 
through a 14” line and control 
valve, forces the diaphragm, 
stem and disc down to close 
the valve on the seat. The disc 
is held positively closed be- 
cause the area of line pressure 
on the diaphragm is larger 
than the area of line pressure 
against the disc and seat. 

When pressure is removed 
from above the diaphragm, the 
pressure in the line against the 
disc immediately pushes it up 
to the wide-open position. 

Pneumatically operated dia- 
phragm valves are now avail- 
able in three groups: Series 
421 in 34” and\1” sizes; Series 
424 in 1%” and 114” sizes; 
and Series 426 in 2” and 24%” 
sizes. All of these are screw 
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type with cast iron bodies, hot 
dip galvanized in sizes under 


1%”. 
Supplier: AquaMatic, Inc., 
2412 Grant Ave., Rockford, 
Il. 
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Cleanly heats air 
up to 500 F 


Uses: For food dehydra- 
tion or drying processes. 

Features: Indirect, gas- 
fired air heaters can heat air 
up to maximum outlet tem- 
perature of 500 F. Heat output 
efficiency is stated to be 76 
per cent. 

Performance of six models 
in line ranges from maximum 
temperature rise of 410 de- 
grees at 1100 cfm to minimum 
temperature rise of 25 degrees 
at 18,000 cfm. 

Description: Surface Indi- 
rect Air Heaters have battery 
of vertical heating elements 
placed in parallel. Each ele- 
ment is of pressed-steel, ribbed 
construction with ceramic 
coating. Burners are located 


Two models of heater transfer 
maximum of 250 MBTU/hr; other 
four models 500 MBTU/hr 


to fire vertically into bottom 
of each tubular heat-transfer 
element. 

Heaters can be mounted in 
tandem or parallel and are 
equipped with automatic safe- 
ty pilot and built-in draft di- 
verter outlet connection. 

Supplier: Surface Combus- 
tion, Division of Midland- 
Ross Corp., 2375 Dorr St., 
Toledo 1, Ohio. 
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a completely NEW design 












On 


Pitted whole cherries 
with stems 


Pitted whole cherries 
without stems 


q 


Pitted cherries halved 


Pitted cherries segmented 


MECHANICAL SPECIFICATIONS 


Drive Motor.......... 1 HP 
Positioner Motor... .. .%4 HP 
Slicer Motor ........ .% HP 
EOD $255. 55% 5c 
Positioning Level Ht...... 3’ 
Overall Height .. 4’ 10” 


Width including guards . 30” 
Weight .... 2000 Ibs. 
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ATLAS PACIFIC CHERRY STEMMER 


The perfect component for an efficient cherry 
processing operation. For complete details, 
write for individual specification sheet. 


Pits stemmed or unstemmed cherries, producing whole, halved or seg- 
mented fruit. Handles cherries gently, more efficiently, faster, with 


greater yields. 


Its variable speed lends itself equally well to small or large operations. This machine can orient and pit 
between 2500 and 6000 cherries per minute. Cherries to be pitted with stems are handled at a slightly 
slower speed. Pitters are available without orientation device for random pitting operations such as used for 


pitting sour cherries. 


operation: Cherries are fed into a hopper from 
either side of the machine. Because of an unusual 
feed-in design, two cherries can never fill one pocket. 
Rotating nylon brushes prevent cherries not in pockets 
from riding out. Doubles are either gently broken 
apart or go through pitting action as singles. The 
cherries remain in the same pitting pocket from hop- 
per to discharge, even if they are to be halved or seg- 
mented. This eliminates the need for an inspector to 
remove doubles and allows full capacity operations at 
all times. If halving or segmenting is not desired, the 
attachment is quickly removed. This new orienting 
method is highly efficient in placing stemmed cherries 
so that the pitting knives will always remove pits down 
through the stem end on center. The real secret to this 
efficient pitting system is the gradual moving of the 


ATLAS-PACTFIC 


eile eae 
YE SSH fi Si dl EELS 


132] 67th Street * Emeryville, Calif. 


Oe LAS 


needle-like pitting knives into the cherry, gently push- 
ing the pit out, rather than a fast punching action. 
This smooth pitting action removes a cleaner pit, leav- 
ing more fruit inside the hole and causes less damage, 
resulting in a more perfect piece of fruit. The pitting 
action is continuous, which gives greater speed of 
operation. 


design: There are no reciprocal parts in the entire 
machine to cause part wear and replacement, holding 
maintenance to a minimum as well as providing a 
quiet, smooth operation. Its high capacity operation 
can, in most cases, eliminate additional equipment or 
eliminate double shift work during the heavy operat- 
ing season. 
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p Push buttons to 
/ set quantity 


Open valve and relax... 


* 

/ 
/ 
/ 


The Auto-Stop delivers 
/ ACCURATE QUANTITY 
RQ AUTOMATICALLY 


vo 


NEW...STAINLESS STEEL 
AUS a 


It’s here! Automatic formula control for the batching of corrosive liquids 
or liquids that must be kept free from contamination! It’s the new Neptune 
Stainless Steel meter with all-stainless, Auto-Stop valve. The register 
watches the delivery, automatically trips the valve shut at the exact quan- 
tity. Valve is mechanically coupled...no inaccuracies due to time-lag 
in cut-off. 

Saves time, ingredients, labor... puts end to spoiled batches... cleans 
up hazardous or messy conditions...provides accurate cost records. 
Accuracy is completely protected from effects of corrosion or corrosive 
wear. Only two moving parts'in meter contact liquid. Gear train is 
outside the casing, isolated from liquid. 

Size 142”, capacity 20 to 100 gpm. Also available with repeating 
Auto-Stop that “remembers” formula, and with ticket printing and 
electrical Auto-Switch combinations. 


NEPTUNE METER COMPANY 


Liquid Meter Division 
47-25 34th St., Long Island City 1, N. Y. 


BOSTON * CHICAGO * DALLAS MI Gata aaa Can 
PORTLAND, ORE LONG ISLAND CITY * DENVER 
NO. KANSAS CITY, MO LOS ANGELES * LOUISVILLE 
SAN FRANCISCO (Millbrae) * PHILADELPHIA (Bala Cynwyd) 
Neptune Meters, Ltd., TORONTO 14, ONT 


Branches in. ATLANTA 


In Canada. 
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processing 


Automatically 
regulates timing 
on batch processing 


Uses-Features: Instrument 
regulates temperatures from 
—100 F up to 1000 F. It regu- 
lates pressures from 30 in. 
vacuum up to 7500 psig. 

When controller is activated 
by pressing starter button, 
start of process is indicated by 
red light signal. As variable 


Controller uses 12-in. charts and 
one or two pens. Control signal 
is pneumatic 


being regulated approaches 
control point, time phase of 
cycle begins. This is indicated 
by green light. 

After pre-set time period 
has elapsed, both lights go out 
and controller automatically 
shuts down and resets, ready 
to repeat cycle. 

Function of instrument can 
also be arranged to start tim- 
ing period immediately with 
pressing of starter button. 

Description: Elapsed time 
controller, model 7003, is made 
in all classes of thermal sys- 
tems to suit variety of indi- 
vidual temperature applica- 
tions. It is made for 60-min- 
ute, 5-, 12- or 24-hour time 
periods. 

Adjustment of set point on 
instrument is made internally. 

Controller case is dust and 
moisture resistant. Front pan- 
el is 14 3/16 in. wide and 18% 
in. high. 

Supplier: Weston Instru- 
ments Division, Daystrom, In- 
corporated, 614 Frelinghuysen 
Avenue, Newark 12, New Jer- 
sey. 
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Any impurities small enough to 
pass through the orifice of this Fig. 
629 nozzle will never clog the sin- 
gle large internal feed hole. 


Monarch offers a full line of effi- 
cient, dependable, advanced design 
nozzles to... 


- WAX FRUITS 
RINSE VEGETABLES 
POWDER MILK 
DRY EGGS 
WASH FILTER CAKE 
HUMIDIFY BANANA 
ROOMS 


Remember... 


Make Monarch NOZZLES standard 
equipment for all direct-pressure 


spraying. 


Send for Catalog 1! 


ETA TO,) 


MFG. WORKS, INC. 


3401 GAUL STREET 
PHILADELPHIA 34, PA. 
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PROCESSING, INSTRUMENTATION 


and CONTROL 


Effectively produces 
starch-protein shifting 


Integrated, pilot-plant size flour 
grinding-classification system has 
up to 5000 Ib/hr capacity 


F or research or small pro- 
duction runs, combination 
impact milling and air classi- 
fication system can be used in 
three ways: as a_ grinding 
system, as a classification sys- 
tem or as an_ integrated 
grinding-classification system, 
see drawing and caption be- 
low. 

Size reduction in grinding 
system takes place in Pulver 
Mill. Flour or other grains 
are fed into impact mill by 
variable-rate screw feeder. 

Feeder pushes particles in- 
to stream of air current. Cur- 
rent draws particles through 
whirling double impactors 
which hurl particles against 
stationary impactors and wall 
to crush them. Revolving se- 
lector arms near top of mill 
return over-size particles to 
grinding zone. 


In classification section of 
system, separation of product 
into coarse, fine and super- 
fine groups or fractions is 
accomplished. 

Actual separation of frac- 
tions is made in air classifier 
where desired end products 
are achieved by very close 
control of air currents and 
centrifugal force. Equipment 
produces consistently uniform 
products by removing certain 
particles, or portions of them. 

Combination of milling and 
classification equipment is be- 
ing offered as a “packaged” 
system by the Sturtevant Mill 
Company, Harrison Square, 
Boston 22, Mass. When de- 
sired, firm will also furnish 
services of a qualified engi- 
neer to start up installation 
and instruct miller. 
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Flour Refining — Pilot Plant Unit 


A. Flour inlet GRINDING 
B. Impact mill 

C. Product collector | 
D. Alternate flour inlet | 
E. Dividing valve 

F, Storage bin 


CLASSIFICATION G. Surge bin 

H. Air classifier 

K. Impact-mill product 
. Fines—fine product 
. Tailings—coarse product 
. Super-fine product 


Combination system can be used as grinding system only, in which 
case material is fed into flour inlet (A) and dividing valve at 
screw-lift outlet (E) is set for flow into storage bin. 


To combine functions of grinding and classification, feed is main- 
tained through point (A) but dividing valve is set to divert flow 


into surge bin above air classifier. 


To operate system for classification only, flour is fed into alternate 
flour inlet (D), and dividing valve is maintained in position which 


causes flow to surge bin. 


SEPTEMBER 1960 
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ALL TYPES OF 


Xo 


DAY 


This is the new, modern plant of 
The Pillsbury Company, New 
Albany, Indiana, world’s largest 
producer of refrigerated biscuits 
and other food products. Here, 
you'll find DAY equipment at work 
in practically every department. 


In the mixing rooms Day Her- 
cules Mixers are used for making 
doughs for refrigerated biscuits 
and other refrigerated bakery prod- 
ucts. Day Ribbon Blenders and 
Day Pony Mixers are used to pro- 
cess the toppings and butters for 
roll products. 


The modern pilot plant located 
alongside the manufacturing plant 
carries on experimental work using 
Day Ro-Ball Sifters, Day Power 
Screens, Day Ribbon Blenders, 
Day Pony Mixers, and Day Uni- 
versal Mixers. 


When you select DAY, you 
choose equipment that is proved 
and praised in hundreds of the 
nation’s leading food processing 
plants. Consult DAY on your pro- 
cessing equipment requirements. 
Use the modern, extensive J. H. 
Day Co. laboratory facilities to 
test your products. There is no 
obligation. 


| 7m 30H. DAY @ 


Division of The Cleveland Automatic Machine Co. 


|4940 BEECH ST., CINCINNATI 12, OHIO 


QUALITY MIXING, 
BLENDING, MILLING 
AND SIFTING 
EQUIPMENT 

SINCE 1887 


DAY 
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Sebastopol Cooperative Cannery 
cuts processing time, 


scores new apple juice sales hit... with 


MERCONE SCREENING 
CENTRIFUGE 





Modernizing its processing system with Mercone® Screening 
Centrifuge and Oliver Precoat Filter has enabled the Sebastopol 
Cooperative Cannery of California to introduce a new, distinc- 
tively flavored apple juice. Trade-marked Apple Time, it is 
already a sales hit. 

Key to this success is the continuous, automatic separation of 
pomace and juice from the pulverized apples made possible by the 
Mercone Screening Centrifuge. Subsequent filtering through an 
Oliver Vacuum Precoat Filter results in a clear, full-flavored 
juice, ready for pasteurization and canning. The new process 
eliminates the loss of volatile flavor involved in the old, time- 
consuming press and rack methods. Processing takes minutes 
from whole apples to canned juice. Problems of constantly clean- 
ing racks and presses are also avoided, with a consequent saving 
of labor. 

The Mercone Screening Centrifuge is a compact, completely 
enclosed, sanitary unit that is adaptable for juice extraction 
from a wide variety of fruit and vegetable pulps. For more infor- 
mation on its applicability to your particular problems, write to 
Dorr-Oliver Incorporated, Stamford, Connecticut. 


| aOR R-OLIVY EF 





¥, 


WORLD-WIDE RESEARCH ¢ ENGINEERING * EQUIPMENT 
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Efficient diffusion 
of gas in liquid 


Rapid diffusion of gas into 


| liquid by mechanical means 








is accomplished in Cavitator® 
Gas Diffuser. Machine pulls 


| gas through hollow shaft and 


discharges it through hollow, 
revolving rotor. Pumping ac- 
tion takes place within unit 
as liquid level rises, and liq- 
uid flows over lip of drift 
tube cone and recirculates. 

Description of unit and how 
it operates is presented with 
illustrations in eight-page 
Bulletin 150. 

Released by Yeomans broth- 
ers Company, publication 
contains applications, design 
criteria and models available 
for evaluation. Capacities, ef- 
ficiencies and dimensions are 
tabulated. 
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Extensively covers 
flow meter fundamentals 


Remote-reading, electrical 


| flow meters for all types of 
| liquids 


and gases are de- 
scribed in Bulletin No. 59-5, 
issued by Republic Flow Me- 
ters Company, subsidiary of 
Rockwell Manufacturing Com- 
pany. 

Publication presents princi- 
ples and engineering of fluid 
flow and its measurement. 
There is a discussion of dif- 
ferential pressure measure- 
ment by U-tube, ‘metering flow 
electrically and application of 
operating principles. 

Other sections discuss elec- 
trical circuit in meter, scales 
and range tubes, pressure dif- 
ferential devices, venturi tubes, 
flow nozzles and meter bodies. 

Special attachments, such 


| as pressure compensators, and 


special applications, such as 
reverse flow meters, wide 
range meters and open-chan- 


| nel flow meters are included. 


Many of the topics dis- 
cussed are illustrated. There is 
an appendix to the 28-page 
bulletin which contains nu- 
merous drawings showing 
methods of installing orifice 
plates or flow nozzles in pip- 
ing. 
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‘(WY Lower cost 


One Unit 
Phoeess 


— SPROUT-WALDRON COOKER-EXTRUDER 


CONTINUOUSLY 
COOKS, EXTRUDES 
CEREAL GRAINS 


Sprout-Waldron research and 
development now offers single unit 
ecoromy for continuous pressure 
cooking or gelatinizing of cereal 
grains. The new S-W CooKEr- 
EXTRUDER creates an expanded or 
non-expanded, extruded and easy- 
to-handle product in one efficient, 
low cost production process. 


Simplified operation and mainte- 








nance provide an infinite variety of 
product sizes and shapes. Steam pres- 
sure replaces mechanical friction “‘cook- 
ing” — with only 4% to \% the horse- 
power of friction type extruders. 


Positive control throughout includes 
provision for variable cooking tempera- 
tures, cooking retention time, degree of 
material agitation and product size- 
shape. ene a . 










1—degerminated corn 
flour, 2—oat cereal 
mixture, 3—expanded 
dog food—extruded 
through a %” hole. 





Write for Specification Sheet 224 
and complete information. 





cw/111 


SPROUT-WALDRON 


Muncy, Pennsylvania 


S 
W 


Size Reduction * Size Classification * Mixing 
Bulk Materials Handling ° Pelleting 
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control 


Heats or cools 
flat or curved surfaces 


Plates are embossed on one 
side with connected corruga- 
tions, similar to pipes, for cir- 
culating heat-exchange fluids. 
Back sheets of plates are 
smooth to facilitate mounting 
either inside or outside of 
vessels. 

Two-page Bulletin M-10, 
available from Dean Products, 
Inc., contains eleven applica- 
tion photos, complete with de- 
scription. 

Among configurations of 
Panelcoils shown are an SS 
drip pan, a curved section for 
applying heat to bottom of 
cylindrical tank, a circular sec- 
tion for mounting to outside 
of 8-ft diam. tank and section 
curved to 30-in. radius to fit 
hopper. 
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Measures food solids 
without contact 


Nuclear Density Gages are 
means for continuously and 
automatically measuring and 
controlling per cent solids or 
specific gravity. 

Series of data sheets, avail- 
able from The Ohmart Cor- 
poration, offer case histories 
on use of gage in food proc- 
essing. 

Total of seven applications 
are presented, among them 
the use of gage to control per 
cent solids in tomato paste, 
control of specific gravity in 
dairy products and control of 
density in fruit juices and 
their concentrates. 
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Flowmeter — key to 
accurate batch 
measuring 





How a turbine-type, san- 
itary design flowmeter is 
used in Hood Dairy’s new 
automatic batching sys- 
tem is described on page 
42. Precision is 0.1% of 
amount measured. 
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Specially designed to give top 
mixing efficiency and meet 
sanitary codes 


STRONG-SCOTT 


Tee aye 
RIBBON 
BLENDER 
























Rounded tub ends pre- 
vent material hang-up, 
neoprene cover-seals 
provide dust-tight fit- 
ting. 












Discharge modifications mc 

















Top mixing efficiency with the new Strong-Scott 
Ribbon Blender mixer on dry or semi-dry materials, 
has been proven through continuous testing. The 
Ribbon Blender also meets requirements of health 
codes where necessary. 


The ability to thoroughly and quickly mix is 
provided by a unique “ribbon assembly.” The 
smallest amount of additives are thoroughly mixed 
in a matter of minutes. Special smooth-surface, 
cornerless welding and rounded corners throughout, 
leave no place for material to gather. The cover is 
seal-tight for maximum cleanliness and dust control. 





@ Swing or slide-type discharge gate, 
curved to eliminate dead pocket. 








@ Unique coupling permits vertical 
removal of agitator assembly without 
disturbing shaft ends and bearings. 











@ Heavy-duty, outboard 
anti-friction bearings. 







@ Air-purge, lip seal or stuffing box 
seals readily removed for quick 
cleaning. 









Nine different size units ranging from 16 to 300 
cubic feet working capacity are available in stainless 
steel or carbon steel. Jackets for heat transfer 
mediums also available. 













@ Dust-tight covers, with 
quick-action clamps. 























EQUIPMENT DESIGNED FOR BETTER PROCESSING 












Dept. FP, 451 Taft Street N. E., Minneapolis 13, Minnesota 
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We have developed an evaporator which, quite frankly, obsoletes all 
other evaporators... even our own single, double, and triple effect 

the only outside service needed is ordinary electricity. The DR 

is compact, installs in far less space than other units. Product “in 
process time” is an absolute minimum because of its straight-through 
iste The DR offers extremely high concentration of solids at a 


low processing temperature — maximum production of a quality 








low-temperature product. T ires no“Sefrigerating equipment 







... power costs 






has 


osts have been drastically reduc 
are comparable of power sou 
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uu NS ve rey 
va ov 5 
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e suggest you stop in for a look 









low because th@ DR is 


















Dairy Industries Ex 


ow’s evaporator today! Booth R-403. 


HENSZEY COMPANY INC. 
Dept. DRF, Watertown, Wisconsin 
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Henszey first again to revolutionize evaporation 





oy laboratory 
rt (1 \ developments 


Detects Antibiotics 
in milk in only 
4 to 6 hours 


Highly sensitive test can be 
easily made by anyone 





A simplified test for de- 
tecting the presence of any 
antibiotic drugs in milk or 
cream in only four to six 
hours has been developed for 
use in the field or in the 
laboratory. 

Test, which is highly sensi- 
tive, will detect concentra- 
tions of antibiotics in milk as 
minute as 0.5 International 
Units of penicillin per milli- 
liter of milk. It can be made 
with ease and facility by field 
men, bulk pickup handlers, 
laboratory technicians or any 
other personnel. 

Known as the Sabro Test 
for detection of antibiotics in 
milk and cream, the method 
utilizes the properties of anti- 
biotics to destroy bacteria. 

Components for making the 
test come in an_ air-tight, 
aluminum foil packet, which 
holds a_ disposable culture 


‘plate containing clear agar as 


well as several disposable test 
discs. 

Present in the agar layer 
on the culture plate are a 
large number of bacterium, a 
harmless organism which will 
not grow in the presence of 
penicillin or other antibiotics. 

To make the test, discs are 
dipped into the milk being 
examined, applied to the sur- 
face of the agar and placed 
in an incubator for an incu- 
bation period of from four to 
six hours. 

Culture plate will hold up 
to 30 test discs as well as sev- 
eral control discs to assure 
proper test performance. 

The four to six hour incu- 
bation period permits water- 
soluble components in the 
milk, including antibiotics, to 
diffuse out of the test discs 
into the agar\ layer, along 
with growth nutrients or food 
for the bacteria present in the 
agar layer. 

This provides an excellent 
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laboratory 


growth medium for the bac- 
teria. 

If there are no antibiotics 
present in the milk, the bac- 
teria will grow rapidly during 
the period of incubation. This 
growth may be visually evi- 
denced by a cloudy or turbid 
appearance immediately sur- 
rounding the test discs after 
incubation. 

If this cloudiness does not 





Shown above are all compo- 

nents included in the disposable 

packet used in assaying for the 

presence of antibiotics in milk 

and cream as well as portable 
incubator 


show up, then the presence of 
antibiotics, which have de- 
stroyed the bacteria, is indi- 
cated. 

When test is complete and 
recorded, entire contents of 
packet can be disposed of. 


Portable Incubator 


To provide a simple, flex- 
ible and easily maintained in- 
cubation source, a_ portable 
incubator is also available to 
be used in conjunction with 
the disposable test packets. 

The incubator will hold up 
to four culture plates during 
the incubation period. With 
each culture plate having a 
capacity of 30 test discs, plus 
control discs, incubator will 
simultaneously run up to 120 
milk examinations along with 
check controls. 

Portable incubator operates 
on any 110 volt, 3 phase, 60 
cycle power outlet. If it is de- 
Sirable to use it on a truck or 
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EQUIPMENT DIVISION 


Model No.* P6L PSL Pi2L P18 Pi8l P27 P27L P36 P36L P6G PSG 


Max. Capacity 
of Fill (oz.) 40 40 40 20 40 20 40 20 40 160 160 


Max. Container = 404 404 404 303 404 303 404 303 404 610 610 


PISTON FILLERS 


SS 
i 








GRAVITY FILLERS 


Model No.* 


Max. Capacity 
of Fill (oz.) 


Max. Container 
Dia. 


Let us show you which is best for you 


VoTATOR Fillers are designed to provide ac- 
curacy and speed throughout all practical pro- 
duction ranges and container sizes. 


In both the piston and gravity types, ranging 
from 6 through 36 stations, smoothness of op- 
eration, ease of integration with associated 
equipment, rugged, trouble-free construction, 
@T. M. Reg. U.S. Pat. Off. 


GIRDLER PROCESS 


| CHEMETRON 





VOTATOR CONTINUOUS PROCESSING EQUIPMENT FOR CHEMICAL & FOOD 
STO) 8 haat tee 
FOR FATTY OILS INDUSTRY - 


and expert know-how and service on each in- 
dividual installation assure top packaging 
performance and economy. 


Write or call for additional specific informa- 
tion. Bulletins describing both piston and 
gravity fillers are available upon request. There 
is no obligation. 












VOTATOR PISTON & GRAVITY FILLERS - VOTATOR PLANTS 
THERMEX DIELECTRIC HEATING EQUIPMENT 
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GGL _GSL Gi2L G18 GI8L G27 G27L G36 G36L_ GsG GSa 
48 48 48 #%32 #48 «#32 «#448 «8632 «648 «128 128 


404 404 404 303 404 303 404 303 404 603 603 





aL 
PEANUT 
BUTTER? 


colton-hope fillers 
and accessories give 
you special high-speed 
machines at the price of 
standards. 


ARTHUR co LTON COMPANY 


3481 E. Lafayette, Detroit 7, Michigan 
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Ideal for Laboratory 


DURABLE WESTON TESTING 
THERMOMETERS OFFER 


+0.5% ACCURACY OVER 
ENTIRE RANGE 


Weston Model 2261 Testing Thermometers are well suited for 

laboratory and other applications where a combination of the 

ultimate in precision and long-term dependability are needed. 

These Bi-Metal thermometers provide: 

High accuracy. + 0.5% full scale. Unaffected by over- and under- 
temperatures up to 50% of range. 


Ease of reading. 1.75” diameter head, widely-spaced scale markings 
on 3.4” long scale. Metal plate has permanent biack figures and 
markings. 

Rugged .construction. Exclusive Weston helical sensitive element 
offers exceptional structural stability and fast, dependable thermal 
response. 

Corrosion resistance. Except for glass windows, these thermometers 
are completely encased in stainless steel. Supplied with special 
coating material where increased corrosion resistance is needed. 
Also available with clear, unbreakable plastic windows. 


Choice of ranges and stems. 16 ranges are provided (see box at 
right). Standard stem is 8” long... other lengths up to 18” may 
be obtained. 

Call your local Weston Distributor for full details, or write: 

Weston Instruments Division, Daystrom, Inc., Newark 12, New 

Jersey. International Sales Division, 100 Empire St., Newark 

12, N. J. In Canada: Daystrom Ltd., 840 Caledonia Rd., 

Toronto 19, Ontario. 
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Yes, you can do more . 
Seymour, the completely automatic egg breaking 
machine available on a lease basis. 

With average breaking stock, the Seymour will give 
you 80-90 percent clean yolk separation, lower yolk 
fat content in whites and more uniform yolk coloring. 


automatic 


BGG BREAKING 


a better product at a lower cost 


It breaks at a speed of 18 cases an hour using only 
two operators. Eggs are never touched by hands. 


Seymour foods, in. "ruin 


INFORMATION 


TOPEKA, KANSAS 
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WESTON INSTRUMENTS DIVISION 


aveveld: 





. . for less . . . with a 





laboratory 


in a car, converters are avail- 
able to operate it from bat- 
tery power. 

Supplier: General Ionics 
Corporation, A Subsidiary of 
Salem-Brosius, Inc. 5121 
Clairton Blvd., Pittsburgh 36, 
Pa. 
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Catalog of nutritional 
research products 


A 60-page catalog, contain- 
ing a comprehensive selection 
of products for investigation- 
al use, has been issued by 
General Biochemicals, Inc. 

Included are hundreds of 
items of interest to research 
workers in the fields of biol- 
ogy, microbiology, bacteriol- 
ogy and nutrition. 

A wide range of amino 
acids, peptides, carbohydrates, 
adenylates, nucleates, purines, 
pyrimidines, enzymes, hor- 
mones, prepared microbio- 
logical media and prepared 
test diets for experimental 
animals are included. 

All materials meet the 
highest of commercial purity 
standards. 
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"Wilson, your ideas have upped 

our profits a million dollars this 

month. Help yourself to a scoop of 
any flavor." 
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Plants, 
Companies, 
Personalities 


Duffy-Mott 
Co., Inc. 


East Coast food proc- 
essor, has purchased 
from iftimart, 
Inc., a West Coast 
food chain, the 407,- 
000-sq-fe plant of 
Pratt-Low Preserving 
Corporation at Santa 
Clara, Calif. The ac- 
uisition places Duffy- 
ott in sition to 
compete effectively in 
West Coast markets, 
will also mean a 
broad expansion of 
the company’s 
product line to_ in- 
clude West Coast 
fruits and vegetables. 


Campbell Soup 
Company 


has made these 
changes in its plant 
managerial set-up: A. 
Pifko, a vice_ presi- 
dent, from Chicago 
plant manager to gen- 
eral plant manager at 
Camden, N.J., head- 
quarters ; H.-W. Gus- 
tin from assistant 
Chicago plant man- 
ager tO manager; 
Joseph F. Rex from 
director of plant op- 
erations for the com- 
pany’s international 
division, _ Campbell’s 
Soups _ International, 
to assistant Chicago 
plant manager; Mil- 
ton A. Zimmerman 
from director of labor 
standards to Rex’s 
former post. 





Froedtert Malt 
Corp. 


has sogolnnd Dr. 
Bernard B. Elliott to 
its research — An 
expert in enzymology, 
Dr. Elliott for the 
past eight yr has been 
with the Research 
Laboratory of Reyn- 
olds Tobacco Co. 


General Mills, 
Inc., 


has named Lawrence 

Hopper assistant 
products control man- 
od for its Sperry 
(Western) Operations. 
In this capacity, he 
will also supervise the 
test bakery and analyt- 
ical laboratory work 
at the Sperry adminis- 
trative offices in San 
Francisco. 


For 

more information 
_ on product at 
tight, circle 6343 
see information 
request blank 
Opposite last page. 
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Cherry-Burrell equipment processes liquid eggs 
profitably for the SK Produce Co. 


Equipment for 


homogenizing, heating, 
cooling, flavorizing, 

storing, separating, freezing, 
mixing, packaging and conveying. Write for your free catalog. gh His 


SK supplies liquid eggs for bakeries and 
mayonnaise manufacturers. The product must 
be pasteurized and carefully processed to meet 
very high quality standards. SK wasn’t satis- 
fied with existing processing systems. They 
were too costly, too complex. The Company 
asked Cherry-Burrell to design a new one. 


Cherry-Burrell engineers tested the product in 
their laboratories and devised a system built 
around the Superplate Heat Exchanger Pas- 
teurizer. The system features fully automatic 
controls. 


The continuous, closed circuit system pasteur- 
izes liquid eggs in one complete operation — 
processes 6000 pounds per hour, a profitable 
volume, especially with the system’s cost-saving 


advantages over the previous step-by-step 
method. 


The closed circuit protects against contamina- 
tion. The final product meets all standard 
bacteria destruction requirements. And auto- 
matic temperature controls help produce a 
consistently good product. Result: econom- 
ically produced, high quality liquid eggs for 
SK customers. 


Highly trained technicians will test your prod- 
uct without obligation in a Cherry-Burrell 
laboratory. They will show you how Cherry- 
Burrell food processing equipment can help 
you improve your operation and profit position. 
Your specialists are invited to participate in 
the testing. Call or write Cherry-Burrell today, 








BURRELL 


ON 





CEDAR RAPIDS, IOWA 
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General American’s new Dry-Flo car 
brings the economies of bulk shipment 
to many dry, granular or powdered 
products which otherwise require bags, 
drums or containers. 

Competitive in price with ordinary 
covered-hopper cars, the Dry-Flo car 
keeps the lading contamination-free and 
seals it from the outside air. 

The Dry-Flo car can be loaded easily 
and quickly by either pneumatic or 


IT PAYS TO PLAN WITH GENERAL AMERICAN 


Airslide® and Dry-Flo® Car Division 


GENERAL AMERICAN TRANSPORTATION CORPORATION 
135 South La Salle Street * Chicago 3, Illinois 


In Canada: Canadian General Transit Co., Ltd., Montreai 








DRY-FLO CAR 


mechanical systems. Rounded hopper 
corners and clean interior lines eliminate 
hang-up points, insure complete discharge 
of product. Interiors can be coated. 

All this adds up to important savings 
for shippers. 

Consult us about your shipping prob- 
lems. If you make, buy or sell dry, gran- 
ular products, chances are you will profit 
from shipping by Dry-Flo car. 


*Patent Rights Reserved 


DRY-FLO 


Offices in principal cities 
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Ship Chemicals, Food Stuffs, Feed Ingredients in bulk in the New 
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Usual trailer installation of Alvey 
Air Chain conveyor consists of two 
sets of parallel-lane roller conveyors, 
with a strand of pneumatically acti- 
vated chain mounted between each 
pair of roller lanes. System bolts flat 
in bed of trailer, virtually becoming 
part of it, and operates in forward 
or reverse 


Double-tiered load of canned beer 

(top of photo) about to be moved 

into Air Chain-equipped _ trailer. 

Width and spacing of lanes can be 

changed to handle various dimen- 
sions of pallets 
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MATERIAL HANDLING & TRANSPORTATION 
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Air-activated drag-chain conveyor complished by DIAMOND 
for truck- or trailer-floor, ee a 
plant floor or dock... and nylon egg cups. 

2 System 

rend 1 Conveys palletized loads fast, 


san be 


‘ | efficiently and damage-free 





@ With split-second 
precision, DIAMOND 
Conveyor Chain receives, 


AUTOMATIC new handling 

method for palletized loads 
of materials can substantially 
reduce intra-plant handling 
costs between production line 
and shipping docks or ware- 


imately two in. in diam. 
Inflating the hose causes the 
chain to rise to level of the 
rollers in the roller conveyor, 
and to press against bottom of 
any pallet supported by the 


moves, positions 240,000 
eggs during each eight hour 
shift. It’s a high-speed opera- 


tion where a momentary foul- 













up could cause a king-sized 
omelette; where synchroniza- 
tion, timing and dependable, 
trouble-free service are absolutely 
essential. That’s why Food Ma- 











roller conveyor (see upper 
photo). Movement of the chain 


house, and inter-plant hauling 
costs for short-haul repetitive 
loads of such palletized items 
as frozen foods, bagged mate- 
rials, cans, drums, bottles and 





SEPTEMBER 


cartons. 

Called “Air Chain” by Al- 
vey Conveyor Manufacturing 
Co., 9301 Olive St. Rd, St. 
Louis 32, Mo., development 
consists of two rows of roller 
conveyor, with a drag chain 
centered between the rows to 
provide movement of the pal- 
letloads. 

Drag chain is mounted in a 
track bolted to bed of trailer 
or to plant floor or dock. Chain 
actually rides on a flexible 
spring-steel wearing strip 
which, in turn, rests on an 
inflatable rubber hose approx- 








1960 





Self-contained power unit with con- 
trols (right) is conveniently located 
in enclosed compartment on side of 
trailer. Gasoline engine with battery- 
operated self-starter (or electric 
motor, if preferred) drives the con- 
tinuous chain. At left, air tank has 
adjustable valves for regulating air 
pressure in rubber tubing under chain 








chinery and Chemical Corporation 
specifies DIAMOND Conveyor 
Chain for its electronically controlled 
Automatic Egg Handling System. 









DIAMOND CHAIN COMPANY, INC. 
A Subsidiary of American Steel Foundries 


Dept. 410, 402 Kentucky Avenue 







DIAMON 


OLLER 
HAINS 
® 
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indianapolis 7, Indiana 


Offices and 
Distributors in all 
Principal Cities 
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...and the widest range of sizes and styles available 





Butler processing plants are years ahead 
in pre-engineered quality! 


Poultry, packaged foods, soft drinks — whatever you 
produce — a Butler building makes an ideal processing 
plant. To begin with, your basic building is practically 
pre-planned for you. Butler rigid frames provide full 
structural support — eliminate costly load-bearing walls 
— and utilize attractive, economical curtain wall sys- 
tems. Inside, you have a post-free, truss-free production 
area that is ideally suited for straight-line processing 
and overhead handling. 

The Butler System provides America’s most advanced 





Manufacturers of Metal Buildings + Plastic Panels - 


pre-engineered building. You save valuable engineering 
and construction time all through the building process, 
start producing weeks to months sooner. And only 
Butler offers an optional 20-year roof guarantee, two 
superior exterior wall systems, and the most beauti- 
ful and durable color finishes yet developed for pre- 
engineered panels. 

Your local Butler builder provides a complete con- 
struction service, including financing. Call him soon 
for an estimate. Or write direct. 


“See Sweet’s Industrial Construction File — Section 8-B” 


BUTLER MANUFACTURING COMPANY 
7479 East 13th Street, Kansas City 26, Missouri 
Equipment for Farming, Transportation, Bulk Handling, Outdoor Advertising 


Contract Manufacturing 


Sales offices in Los Angeles and Richmond, Calif. * Houston, Tex. * Birmingham, Ala. « Kansas City, Mo. * Minneapolis, Minn. * Chicago, Ill. »* Detroit, Mich. 
Cleveland, Ohio * New York City and Syracuse, N.Y. * Washington, D.C. + Burlington, Ontario, Canada 
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material handling 


then moves the pallet — either 
over plant floor or in trailer. 


In trailers, the Alvey Air 
Chain system offers 142-min 
loading or unloading of a 32- 
ft-long trailerload of pallet- 
ized materials — _ virtually 
eliminating “standaround” 
time by loading and unloading 
crews. 

This speed, plus fact that 
there is no need for the labo- 
rious and time-consuming task 
of coupling and _ uncoupling 
tractor and trailer, reduces 
turn-around time at docks to 


Empty pallets are quickly reloaded 

for return trip to plant — reducing 

pallet-handling time, cutting down in- 
vestment in pallets 


practically nil and eliminates 
excess capital investment in 
trailers. 

Wear-and-tear on trailer 
beds, springs and sidewalls — 
caused by heavy fork truck 
pounding — can no longer be 
an expense. Superstructure of 
the Air Chain system can be 
constructed to handle loads of 
thousands of pounds. 


In the plant, Alvey Air 
Chain unit can be used to 
receive palletized loads from 
an Air Chain-equipped truck, 
or fork trucks can transfer 
palletized loads received by 
ordinary truck to the Air 
Chain unit, to be quickly fed 
into production lines. 
Conversely, unit can be used 
to load accumulated pallet- 
loads of outgoing material on- 
to an Air Chain-equipped 
truck or accumulated pallet- 
loads can be forklifted from 


uct at right, circle 6347 .... 
see information request blank 


Fer more information on prod- » 
opposite last page. 


FOOD PROCESSING 












OTHER OLIN PACKAGING PRODUCTS 


S: CONTAINERS, BAGS, CELLOPHANE, POLYETHELENE, FINE PAPER 
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It takes more 
EAL paperboard to make 


Write for Illustrated Brocnure "Tne Olin Carton Service” 
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printing skills. 
modern equip- 
ment « resources 


+ basic research« 
quality controle C) OLIN MAT HI B SO N 
package design Packaging Division 


dedication... P.O. Box 488, West Monroe, Louisiana 
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Multiple story manufacturing plants are not out of date. 


Multiple routing, from floor to floor or on one level, need 
not mean multiple expense. One Alvey conveyor system can 
sort and dispatch a variety of products or materials to 
different locations in a continuous flow, automatically . .. 
untouched by human hands! Scanning devices can “read” 
your packages and dispatch them to the right destination. 


Alvey . . . serving these famous names Whether you need a completely-integrated conveyor system, 
and many more or individual package handling units, put Alvey’s 
Areeur Sheatt Meuse experienced, creative conveyor engineering to work for you. 
Beatrice Foods National Biscuit ‘ e ° e ° 
Beech-Nut Pet Milk If you’re planning to build, modernize—or if you’re simply 
Borden Co. A. E. Staley Mfg. Co. open to new ideas—call in Alvey. No obligation for 
General Mills Welch Grape Juice consultation. Alvey Conveyor Manufacturing Co., 
ee Ce ey 9307 Olive Street Road, St. Louis 32, Mo. 


aE. oF EE of moves more for modern industry 


@eeeeevoeoeoooeoeeoeoeoeeeeeeeeeeeeeeeesveeeeeneeeeeeeeeeeeeeeseeneneneeeeeneen eee 
ENGINEERED CONVEYOR SYSTEMS + PALLET LOADERS AND UNLOADERS + VERTICAL LIFT CONVEYORS 
ROLLER, BELT, APRON, PUSHER BAR, SPIRAL, AND SLAT CONVEYORS *« PACKAGE HANDLING SPECIALTIES 
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transportation 


Air Chain unit and moved on- 
to an ordinary truck. 

Unit can have its own power 
system, or be coordinated with 
other power-driven produc- 
tion equipment as an accumu- 
lating line. 


Damage is virtually impos- 
sible to accumulating pallet- 
loads, or those already accu- 
mulated, because of Air Chain 
operating principle that per- 
mits amount of chain pressure 
against pallet bottom to be 
varied. 

Thus, once pallet has come 
up against an obstruction or 
moved to front end of an Air 
Chain-equipped trailer, air 
pressure in the inflatable rub- 
ber hose can be balanced so 
that there is just sufficient to 
cause movement of the pallets 
following, but yet not enough 
pressure to cause any tremen- 
dous conveyor-line pressure 
build-up. 

Or, pressure can be reduced 
to point where the chain slides 
under the pallet, and the load 
does not move. 

With the chain depressed, 
the Air Chain conveyor be- 
comes an ordinary roller con- 
veyor, along which the pallet- 
loads can be pushed manually. 

6349 on Reader Service Slip. 


Glass-lined modular bin 
has fluidized discharge 


Uses: New Permaglas bulk 
materials modular storage bin 
is designed for materials such 
as flour and starch that can 





Entire floor area, lined with 
aeration media, inclines 12!/2 
degrees toward center discharge 
opening 


be highly fluidized by aera- 
tion. 
Features-Description: 
Glass-lined inside surfaces, 
shallow sloped floor and ab- 
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NEW 


* 
AUTO-BIN-DICATOR 
AUTOMATIC BIN LEVEL INDICATOR 


Aversatile addition to the Bin-Dicator 
line of bulk material level controls. 






NEW corrosion-resistant 
construction 


NEW stainless steel 
diaphragm 


NEW super-sensitive 
operation 


Explosion-proof and 
general purpose models 
Se listed by 
\ Underwriters’ 

§ Laboratories, Inc. 





Prevents overflowing of bins, 
clogging of conveyors, chok- 
ing of elevators, damage to 
machinery; cuts operating 
costs. Provides simple, reliable, 
positive control at low cost. 


. odiineanae i THE BIN-DICATOR CO. 
or or 
Valley 2-6952 13946-C Kercheval + Detroit 15, Mich. 


*TM PATENT PENDING 


WE SELL DIRECT * PHONE ORDERS COLLECT 
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STAINLESS & CARBON STEEL TANKS 


corrosive acids and gases. 


J-1 PRESSURE TANK Stain- 
less steel, surplus aircraft oxygen 
tank. 48” long, 24” dia. Rated for 400 
P.S.1. working pressure, 18,000 cu. 
in. vol., 77.9 gal. capacity. 4%” pipe 
thread fitting at each end. New con- 
dition. Shipping weight 247 Ibs. 
F.O.B. Chicago. 


G-1 TANK 
Stainless steel. 
Capacity 2100 cu. 
Mi in. (9 gals.) 450 
P.S.I. 4%” pipe thread port at each 
end, 24” long, 12” dia. Shipping 
weight 19 Ibs. F.0.B. Chicago. (Two 
for $27.00.) 

No. AA63 Each............ $1495 








NON-SHATTERABLE CO: 
CYLINDER This type of pres- 
sure bottle was used by the Armed 
Forces for inflating life rafts. 1814” 
long, 3%” dia. Has 1%” pipe thread 
opening at one end. Capacity 2.98 
Ibs. of CO.—at 1800 P.S.1. Shipping 
weight 10 Ibs. F.0.B. Chicago. 

No. AA303 $25° 


en 


(GOVERNMENT SURPLUS BARGAINS) 
Steel tanks for the handling, storage and transportation of gases, bever- 
ages, fuels, hydraulic fluids and other liquids. Stainless steel tanks for 



























nohagetemnnannoe mnnnnnnetem eas cececoee 






FREON TANK Capacity 22 oz. 
of Freon F22, 6 cc Methyl Alcohol. 
184%” long, 2” dia. %” pipe thread 
opening at one end. Equipped with 
brass valve. Shipping weight 3 Ibs. 
F.O.B. Chicago. (Six for $8.00). 

No. AA834 Each............$15 


| 


D-2 AIR TANK Carbon steel. 
Capacity 500 cu. in. (approx. 2 gals.) 
450 P.S.I. 4%” pipe thread port at 
each end. 24” long, 6” dia. Postpaid. 
(Two for $8.50). 

No. AA391 Each............. $495 
2 ¢ CORNELIUS 
HIGH PRESSURE 
(1500-2000 P.S.1.) 
AIR 


COMPRESSOR 
Three cylinder, 3- 
; stage compressor, 

od complete with 27 
volt, D.C. 20 amp. motor, with fan. 
Rated 1500 P.S.I. continuous duty, 
2000 P.S.I. intermittent. Pressure 
switch in base. As released by Air 
Force, in used, serviceable condi- 
tion. Covered by our 30 day GUAR- 
ANTEE. 1114” long, 7” high, 9” wide. 
Shipping weight 12 Ibs. F.0.B. Chi- 
cago. Limited quantity. 

POD SS bos bascc capes ok $3500 

Write today for FREE CATALOG 

of other EQUIPMENT BARGAINS ! 








1139 SOUTH WABASH AVE., DEPT. AA-9, CHICAGO 5, ILL., WEbster 9-3793 
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“WHO SAID A NEW PLANT LAYOUT? 


HAS THE CONVEYOR FOR 
YOUR PRESENT LAYOUT! 


HERES AN EASY WAY TO 
SOLVE THE PROBLEM, PUT 
IT UNDER THE FLOOR... 





JUST RIGHT 
FOR YOUR PRESENT 
LAYOUT, TOO! 


every installation 
.+- every need 


9G-2818 Clinton Ave., Cleveland 13, Ohio 
6352 on Reader Service Slip. 
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3] Oo OUT OF WINCHESTER... 


The OMNIFLEX 
Paved Beltway 
direct to 
Non-Stop PROFITS 


Just look at this picture. It is truly amazing the shapes, 
contours, curves and combinations that can be engineered 
from patented OMNIFLEX Belts manufactured only by 
Ashworth Bros., Inc. This particular installation, that looks 
so much like a modern super highway interchange, carries 
crackers from wrapper to carton machines, continuously with- 
out transfer, through numerous 180° turns. 


The solution to uninterrupted product flow during your con- 
tinuous processing operation may not require as complicated 
a setup as did this problem. Chances are your need can be met 
with a standard Ashworth design; but, where analysis of 
service requirements indicate special design, Ashworth Engi- 
neers can do the job. 


Engineering, plus accurate selection of wire analysis, plus 
careful fabrication insure quality woven into every Ashworth 
belt. You can depend on Ashworth to carry the load... 
continuously. 


Consult your nearest Ashworth Sales 
Engineer or write directly to: 


~ ASHWORTH BROS., inc. 


WINCHESTER, VIRGINIA 
Sales Offices in Principal Cities 
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material handling 


sence of internal structural 
members provide optimum 
sanitation and ease of clean- 
ing. 

Currently available in a 
size that is nine ft high, nine 
ft wide and 18 ft long, new 
Permaglas unit soon will be 
produced in other modular 
sizes. 

Supplier: A. O. Smith Corp., 
Harvestore Products, Kanka- 
kee, Ill. 
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Steel strap reinforcement 
doubles wooden pallet life 


Costing just a little more 
than standard warehouse pal- 
lets, Super-Strip pallets re- 


Plastic-coated reinforcing steel 
strapping (right, above) also 
eliminates snagging 


portedly last more than twice 
as long as the latter. 

New-type pallets consist of 
two- and four-way entry 
wooden warehouse pallets that 
have been reinforced with 
specially made %4 in. by .035 
in. plastic-coated steel strap- 
ping. Strapping is specially 
treated to bend well and be 
nailable. 

Supplier: Signode Steel 
Strapping Co., 2600 N. West- 
ern Ave., Chicago 47, IIl. 
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SEE THE 
CLASSIFIED SECTION 


Equipment — Materials — 
Employment — Business 
Opportunities—Professional 
and Technical Services 
Page 134 


23 E. JACKSON HYD. SUITE: P-9 


a Lease 


the PREFERRE 
way to a a 


because it’s national 
in experience and 
service -local in costs 
and controls 


Nationalliease supplies everything 
but the driver at flexible, local-level 
costs. On-the-spot management 
provides highest efficiency; full 
servicc, one-invoice truckleasing— 
the LEASE-FOR-PROFIT way. 


Nationalllease service doesn’t add 


to your cost...it saves. Saves the 
capital and management time you 
now spend on trucks so you can 
put yourself—and your money— 
back into your own business. 


Lease for Profit 
Lease a new Chev- Li 
rolet, or other fine 
truck, operate it as 
your own with 
no investment, 


no up-keep. 


For facts about full-service, “Lea 
for-Profit” truckleasing — and th 


name of your local Mationaliease 


_ firm, write 


eee / NATIONAL TRUCK 


TS LEASING SYSTEM 


Serving —— Cities of the United States, 
‘anada, and Puerto Rico 
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Association 
News 


Institute of 
American Poultry 
Industries’ 


has named Dr. Hans 
Lineweaver director of 
its Research Council, 
succeeding Dr. Carl 
H. Koonz % Swit & 
Company. r. Line- 
camer heads the 
Poultry Laboratory at 
the USDA’s Western 
Utilization Research 
and Development Di- 
vision, Albany, Calif. 
The Institute’s  re- 
search council, com- 
posed of 75 men and 
women from industry, 
government and edu- 
cation, encourages and 
promotes poultry and 
egg research that will 
help improve the in- 
dustry’s competitive 
position through pro- 
duction of improved 
products. 


American Society 
of Brewing 
Chemists 


has appointed John 
Compton, quality 
control manager for 
John Labatt, Ltd., 
London, Ont., Ca- 
nada, chairman | of 
the Society’s technical 
committee and edi- 
torial board. 


National Meat 
Canners Assn. 


has elected as_presi- 
ident John H. Ehren- 
feld, manager of the 
Canned Meat Division 
of Libby, McNeill & 


Libby __ since 1953. 
Ehrenfeld has _ been 
vice president of the 
Association for the 
past two years. 


Assn. of Vitamin 
Chemists 


has elected as vice 
resident Dr. ° 
enneth Calhoun, re- 
seatch nutritionist at 
American Institute of 
Baking, Chicago. As 
a member of the As- 
sociation’s Methods 
Committee, Dr. Cal- 
houn currently is par- 
ticipating in revision 
of the k, ‘‘Meth- 
ods’ of Vitamin As- 
1) : — issued in 

» and again i 
1951, 7 7 
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3. Stacks right 90° in same narrow aisles... 


iomick + ion) 


4. Drives loads into trailers and boxcars! 


One truck ...one operator...does all this! 


(Only the new Towmotor “‘Naro-Aisle-Stack” Truck can!) 


¢ Only truck of its kind for narrow 6-foot aisle stacking 

e One lift truck does the work 3 trucks usually do 

¢ Makes 36.5% of ‘“‘lost’’ space usable in average plant 
Amazing performance? You can’t imagine what the 
‘“Naro-Aisle-Stack”’lift truck will do until you actually 
see it... 

See how it pivots loads a full 180° because it’s 
equipped with hydraulic outriggers. See how it stacks 
materials left or right 90° and picks up loads from the 
same extreme angle. See how it also performs all other 
functions of regular fork lift trucks. 


Most spectacular of all is the way it performs within 
the confines of narrow, six-foot aisles—enabling you to 
utilize storage space you considered “‘lost’’! 

Such unique operation is made possible only because 
“Naro-Aisle-Stack” trucks are equipped with Towmotor 
Towmostatic Drive —the only drive of its kind that 
eliminates clutch, transmission, drive line, differential 
and shifting mechanism. ~ 

Ask for booklet, “Captures Lost Space,”’ 
describing the new series. Write Towmotor 
Corporation, Cleveland 10, Ohio. eae, 


New Naro-Aisle-Stack Trucks made only by... @geh teh wed: -[FER[INGER 


THE ONE-MAN-GANG ® 


Gerlinger Carrier Co. is a subsidiary of Towmotor Corporation 
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LAPORTE 


FLEXIBLE STEEL 
CONVEYOR BELTS 


The open-mesh construction of La 
Porte Belts traps food products, 
arresting movement in any direction. 
Thus, troughing is eliminated and the 
full width of these belts is utilized. 
Another good reason why La Porte 
Belts are widely used on sorting and 
aes tables, in scalders, washers, 

ryers, cookers as well as in freezers 
and dehydrators. 


In addition, the open-mesh feature 
s s up sterilizing and drainage, 

so permits the circulation of liquids 
and air around products in process. 
La Porte Belts are easily installed, 
shortened, lengthened, repaired—with 
a pair of pliers. 

If you freeze, can, dehydrate, pickle, 
package, store or ~~ food, it will pay 
you to use La Porte belts. Available in 
%" x 1", or 1" x 1" in any length and 
practically any width. Ask .your mill 
supplier or mail coupon for illustrated 
literature and prices. 


MAIL COUPON TODAY 


LA PORTE MAT & MFG. CO. 


Box 124 Dept. A 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 





tect 
ADDRESS ahi 
CITY. BT ATE ccecsssiniiin 
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material handling 


Rack’s prefab components 
assemble fast, lock firmly 
for heavy-duty storage 


Uses: Versatile new AIM 
Brand Rack is recommended 
for heavy-duty storage of ma- 
terials on pallets or skids, for 
hand storage and for such 
varied items as drums or tub- 
ing. 

It also is ideal for complete 
utilization of floor-to-ceiling 
storage area. 

Features: Key to rack’s ease 
of assembly and in-use securi- 
ty is a safety load-locking 
device. This consists of a 7/16- 





After beam has been seated at 
desired level, the safety load 
locking device (an integral part 
of beam) is slipped into a round 
hole on side of column 


in. low carbon, cold-formed 
steel bolt, which is an integral 
part of the beam for maximum 
assembly strength. 

Locking bolt fits snugly into 
a round hole in side of the 
column (see lower photo), and 
can easily be locked by push- 
ing forward and pulling down, 
or unlocked by pulling up and 
back. Once locked in place, 
beam cannot be disengaged 
accidentally. 

Description: Completely pre- 
fabricated components are 
made of quality steel, cold 
formed and finished in a me- 
tallic based paint. 

Frames consist of rugged 
three-in. by three-in. columns, 
with 14% in. by 1% in. channel 
sections welded to columns 
and used as front-to-back and 
diagonal bracing. 

Keyhole slots on face of 
column provide for adjustment 
of beams on two-in. centers. 
Stamped markings provide 


| easy reference for beam place- 






NIAGARA “no frost” 





NO RISK OF DAMAGE TO FOOD QUALITY 


@ Operating men, who know both costs and profits, will tell you 
that Niagara ‘“‘No-Frost” gives you the best operation in frozen 
foods... both in freezing and in warehousing where trustworthy, 
safe storage temperatures must be combined with building layout 
that lets you move goods... not just store them. Only Niagara 
methods give you safe and even temperatures with over 20’ head 
room so that you can use your fork lift trucks and palletized 
warehousing efficiently. And “No-Frost” refrigeration shows the 
lowest upkeep costs in the business. 


Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 
Dept. FP-9, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 
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PUT YOUR FROZEN FOOD 


PROCESSING ON WHEELS 







ae 
ee 







. roll easily on wide tread 4” 
composition wheels. 





. speed movement of packaged 
meats and other foods from counter 
or into cold room for storage. 


... save time, plus labor and food 
handling expense. 


- ++ hold 7 large trays or 14 half- 
size trays, electro-plated to prevent 
discoloring of packages. 

++» tray sizes: 17” x 28%2” x 4”, 
17” x 28%2” x 5” or 17” x 1412” x 
3%”. Every joint welded . .. no 
open ends to catch on trucks, doors 
or other trays. 


WRITE FOR CATALOG AND PRICES 


MIDWEST METAL STAMPING CO. e Phone 6O e KELLOGG, IOWA 
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TRUCK SIZE 3 
1914” x 29” x 55” 
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CONTAINER CORPORATION OF AMERICA 


Chicago 3...and all key marketing areas. Folding Cartons, Shipping Containers, Sefton Fibre Cans, Molded Plastic Products 
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This man is 
developing 16 tons 

of pressure to make 
smoother, stronger joints 











Sixteen tons of pressure, developed by this man through use of a Clip- 
per lacer embeds hooks firmly and securely . . . to make a joint as dur- 
able as the pieces you are joining. It embeds the hooks flush with the 
surface and with all strain distributed evenly across the complete 
joint. The Clipper machine method of making joints is the fastest avail- 
able. In one easy operation, durable, flexible joints up to 12 inches 
wide connecting pieces from 1/16 inch to 13/32 inch thick are com- 
pleted by Clipper. Whenever you have a problem of making two 
pieces one — Check with Clipper. 











For more information— Detailed product information and case history examples 
of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 
your free copy today. 






Ask Your Industrial Distributor for Clipper Products 










BELT LACER 
COMPANY 









972 Front Ave., N. W., Grand Rapids 2, Michigan 
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material handling 


ment. 


Beams consist of two over- 
lapping channels, to provide 





New rack has three load-bearing 
points per beam connection — 
two eccentric button-head studs 
left and an integral safety load- 
locking device (shown in for- 
ward or locked position at right) 


double thickness and maximum 
strength at points of greatest 
stress. 

Columns and channel mem- 
bers are welded to form frames 
to support varying lengths of 
beams. Standard frame has 
23,000-lb capacity; heavy-duty 
frame has a capacity of 30,000 
Ib. 

Stock sizes of frames range 
in height from six to 12 ft, 
in 12-in. increments, and in 
depth from 28 in. to 44 in. 
Beams are available in stock 
lengths of 42, 46, 54, 70, 82, 
94, 106 and 120 in. 

Supplier: Acme Steel Co., 
135th St. & Perry Ave., Chi- 
cago, Illinois. 
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FOOD PROCESSING PLANT 





“An outfit from Bagdad sub- 
mitted by far the lowest bid for 
installing our conveyor system." 








% oe YEARS 


of SERVICE 


WITH TROUBLE-FREE 
PERFORMANCE 


DARNELL 


LeU NEL Utila) 











RUBBER TREADS . . 


. a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


RUST-PROOFED . . . by zine plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


LUBRICATION .. . all swivel and wheel 
bearings are factory packed with a high 
quality grease that "stands up" under at- 
tack by heat and water. Zerk fittings are 
provided for quick grease-gun lubrication. 


STRING GUARDS . . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


DO YOU HAVE 
YOUR COPY? 


IT’S FREE! 


SEND 


FOR IT 
TODAY! 
NED 
“TiS Look in the Yellow 
Pages for your Darnell Distributor 
under “Casters” 


DARNELL CORPORATION, Lro. 


DOWNEY (los Angeles County) CALIF. 
37-28 SIXTY-FIRST, WOODSIDE 77, L.I., N.Y. 
36 NORTH CLINTON ST., CHICAGO 6, ILL. 
1000 PEACHTREE N. E., ATLANTA, GA. 
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Ultra-strong and light insulation 
innovation opens way to.. . 


MATERIAL HANDLING & TRANSPORTATION 


New-type molded plastic liners for 

refrigerator-car doors are loaded at 

manufacturing site for shipment to 
car-building shops 





STU 
me 





Completed car-door liner, 
made of the Dylite and 
Cycolac plastics has a spe- 
cially compounded DuPont 
Neoprene gasket attached 
just before shipping to the 
car-building shops 


Larger but lighter 
reefer-car doors 


e LARGER—for easier, faster loading and 


unloading 


e LIGHTER—allowing more payload per car 


EVOLUTIONARY combi- 

nation-plastic door liner 
makes possible larger and 
lighter doors for refrigerator 
cars — thus introduces easier 
and faster loading and unload- 
ing with larger lift trucks and 
mechanical loaders. 

Liner already is being at- 
tached to steel doors on first 
of 1025 temperature-controlled 
cars being built for Pacific 
Fruit Express. 

Made of moistureproof Kop- 
pers “Dylite” expandable poly- 
styrene molded in place as a 
huge 89-Ib “cake” within a 


SEPTEMBER 1960 


vacuum-formed shell of tough, 
hard and rigid Borg-Warner 
“Cycolac” plastic, the liners 
cut from 400 to 500 Ib in car- 
door weight, despite fact door 
width is increased from the 
conventional six ft to 8% ft. 
Part of this weight saving is 
due to the plastics’ being much 
lighter than the conventional 
wood liner; part to the fact 
that, unlike the wood liner, the 
plastic liner does not become 
impregnated with moisture 
during refrigerated service. 
Success of the Dylite insula- 
tion with Cycolac shell in the 











Save up to % on the cost of your next 
conveyor...new handbook shows how 


Tells how to cut planning 
and installation costs with 
pre-engineered, ready-built 
conveyor components for 
immediate or future 
handling needs 


Install a conveyor system to meet your 
specific materials handling needs to- 
day ... tomorrow... or in years to 
come. Using Standard’s Handidrive 
handbook, simply order pre-engineered, 
prebuilt interchangeable conveyor com- 
ponents to which additions or altera- 
tions can be made as required. 
“Do-it-yourself” buyer-users will 
find Handidrive assembly is fast, easy. 
The pre-engineered stock units in- 
clude: roller conveyors (either gravity 
push-along or live roller type), inclined 
belt conveyors, drive units, intermedi- 
ate sections, curved sections, supports, 
hangers and other miscellaneous items. 
Lower initial cost — you buy only 
what you need — is only one of many 
Handidrive “off-the-shelf” benefits. The 


STANDARD 


GRAVITY & POWER CONVEYORS 
Sales and Service in Principal Cities 


OVER 50 YEARS 
of conveyor experience 


Handidrive handbook gives full de- 
tails! Get your copy now .. . free of 
charge, of course. 


3 plans to help you select and 
order simplified HANDIDRIVE 
pre-engineered units 


‘Do-It-Yourself’ Plan — Determine 
your conveyor requirements, then se- 
lect stock units from Handidrive hand- 
book. 


“‘Recommendations-Requested”’ Plan — 
On your request, a Standard specialist 
will advise you on installation of a 
custom-tailored Handidrive conveyor 


**Leave-It-All-To-Standard’”’ Plan — 
Standard’s staff of apes engi- 
neers will work out your , 
handling problems of 

a more complex nature. 





STANDARD CONVEYOR CO. 
North St. Paul 9, Minn., Dept. Q-9 


Please send me a free copy 
of your new Handidrive handbook. 
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HOW FLEXIDYNE WORKS 


The “dry fluid” in Flexidyne is tiny 
heat-treated sfeel shot. A measured 
amount, called the ‘‘flow charge,” is 
contained in the housing, which is 
keyed to the motor shaft. Inside the 
housing is a rotor, free to revolve 
relative to the housing, but connected 
to the load. 


When the motor is started, centrifugal 
force throws the flow charge to the 
perimeter of the housing, packing it 


between the housing and the rotor, which transmits 
power to the load. Initial slippage is momentary. Hous- 
ing and rotor become locked together and achieve full 
load speed without slip and at 100% efficiency. 


CALL THE TRANSMISSIONEER—your local Dodge ““ 


Distributor. Factory trained by Dodge, he can give 
you valuable help on new, cost-saving methods. 
Look under ‘‘Dodge Transmissioneer’’ in the white 
pages of your telephone directory, or in the yellow 
pages under ‘Power. Transmission Machinery.” 
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Overheated motors? 
Excessive belt maintenance? 


Breakage of materials being processed 
—like thread, wire, paper? 


Expense of oversize or high 
torque motors? 


High demand rate? 


Expense of reduced voltage starters? 


NNAN N NA 


Clutch trouble? 


Breakage of transmission parts due to 
instantaneous shock loads? 


IN 


Damage and recurring down-time 
from overloads? 


IN 


FLEXIDYNE 


THE DRY FLUID DRIVE 


It is no longer necessary to accept the destructiveness—the 
costliness—of conventional starting in the mechanical trans- 
mission of power. Flexidyne changes that! 

Flexidyne is the new way to start loads smoothly—to protect 
against shock and overload—to save power—all without any 
sacrifice of efficiency at full load! 

This revolutionary development is ushering.in “the day of 
the soft start’’—which can mean thousands of dollars to you in 
equipment savings and in better, more economical operation. 

Flexidyne is available, off the shelf, in Drives and Couplings. 
Capacities range from fractional to 1,000 hp. Ask your local 
Dodge Distributor or write us for technical bulletin. 


DODGE MANUFACTURING CORPORATION, 2400 Union St., Mishawaka, Ind. 


— 
of Mishawaka, Ind. 
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material handling 


First step in making new larger but 

lighter-weight door liner involves 

placing sheet of Cycolac plastic in 

huge custom-built vacuum-forming 
machine 


After vacuum-forming, Cycolac outer 
shell is filled with 44/2 f+ of pre- 
expanded Dylite beads, which be- 
come a solid, foamed-in-place inner 
lining after passing through specially 
built molding machine (left) 


car doors is expected to lead 

to use of these plastics for 

insulating entire cars. 
Further potential for this 


"Dylite" expandable _poly- 
styrene beads are manufac- 
tured by Koppers Co., Inc., 
Koppers Bldg., Pittsburgh 19, 
Pennsylvania. 
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"Cycolac" is registered trade- 
mark for family of ABS (ac- 
rylonitrile - butadiene - styrene) 
thermoplastic resins manufac- 
tured by Marbon Chemical 
Div., Borg-Warner Corp., 
Washington, W. Va. 
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type of insulation, in addition 
to complete refrigerator car 
interiors, is in area of refrig- 
erator trucks and commercial 
walk-in freezers and coolers. 


Developer and builder of 
the remarkable new door liner 
is Robert L. Landis of San 
Jose, Calif., who. approached 
Pacific Fruit Express Company 
with idea of combining the 
superior insulating qualities of 
Dylite foamed plastic and the 
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transportation 


tough outer-skin qualities of 
Cycolac plastic in the making 
of lighter, better insulated 
doors. 

After a three-yr period of 
designing the custom-built 
machinery required, the door 
liners now are being produced 
by Landis Industrial Company 
in Santa Clara, Calif. 


Mobile, low-velocity unit 
for lightweight materials 


Uses-Features: Mobile con- 
veyor for free-flowing, light- 
weight materials is a low 
velocity, positive-pressure sys- 
tem designed for conveying 
distance of approximately 40 
ft. 

Unit is ideal for picking up 
from a feed mixer, bin outlet 
or any device where material 
will flow into the feeder. Lat- 





Five-in. casters facilitate ma- 
neuvering; clearance height is 


2"/p ft 


ter is adjustable for different 
conveying rates by means of 
simple crank which controls a 
variable-speed sheave. 

Description: Rated capacity 
of unit is eight tons per hr on 
poultry and dairy feeds weigh- 
ing 25-35 lb per cu ft. At one 
installation, involving loading 
of oats into a bulk truck, 12 
ton per hr rate has been 
achieved. 

Supplier: Sprout, Waldron 
& Co., Inc., 130 Logan St., 
Muncy, Pa. 
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Additional information quickly! 


Use the convenient Reader 
Service Slip, found opposite 


the back inside cover, to 
secure additional informa- 
tion for application to your 
problem. 
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Maintain ze 


Pureco Carbon Dioxide liquid sprayed into trucks or rail- 
road cars reduces interior temperatures to sub-zero in sec- 
onds. The warm moisture-laden air is flushed out and re- 
placed with cold, dry vapor, thus preventing any ‘heat 
shock” from loading temperatures. Time-consuming pre- 
cooling periods are shortened—after loading pull-down 
periods are eliminated—product temperatures remain con- 
stant. Result . . . savings in fuel and maintenance. 





WITH PURECO 
DRY-ICE” . 





Pureco CO, Blast Chilling drops 
temperatures to sub-zero in seconds! 






























Pureco CQ2 Blast Chilling needs no special equipment .. . 
it works with what you now have . . . mechanical units, 


hold-over systems or ““DRY-ICE”’. 


Pureco “DRY-ICE” holds zero temperatures. 
Pureco “DRY-ICE” is the coldest (— 109°F) solid refriger- 


ant commercially available. It is simple to use, easy to 
handle, does not melt but passes directly to a gas. The 
degree of cooling of “‘DRY-ICE” can be thermostatically 
controlled by blowers or other simple means. 





Have a trial Blast Chilling demonstration. 


Pureco would like to demonstrate the specific uses of 
Pureco COz2 Blast Chilling and ““DRY-ICE”’ to you in your 
plant under your working conditions . . . with no obligation 
on your part. Call your local Pureco representative for 
details or write: 


New Pureco booklet ‘‘How Car- 
bon Dioxide Serves You’’. Write 
for free copy. 





IPUOURE CARBONIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 
Nation-Wide Pureco COz2 Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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ACCURACY 
PTL 
Vibra- 
Screw 
Le 


Minute by minute... hour by hour... VIBRA- 
SCREW Feeders precisely feed dry materials 
with unerring accuracy. VIBRA-SCREW Bulk 
Feeders combine a vibrating screw rotation 
with a at hopper, trough and tube. This 
exclusive new feature, offered in three styles, 
standard volumetric, feeder conveyor volumet- 
ric or gravimetric, now permits the positive 
handling of a wide range of different and 
difficult substances. Each VIBRA-SCREW unit 
is especially designed to meet specific feeding 
requirements. 


Comider There Fach. 


Standard Volumetric: 


handles all materials, free flow- 
ing or sticky with complete accu- 


racy. Capacity ranges from | os 
ounces to tons per hour. @ is 


Feeder Conveyor 
Volumetric: 


et 


for heavy duty ce 


4 


material handling 


Positive lock-in for 
rotary vibrators 


Designed to eliminate the 
problem of “creep-out” exist- 
ing in old-style vibrator 
brackets, new Locking Wedge 
Mount engages securely in fe- 
male slot on hopper car chutes 
without need for blows from 
heavy sledge — thus elimi- 
nating the possibility of bat- 
tered equipment, stuck wedges 
and damaged vibrators. 

This firm, positive lock-in 
of the wedge mounting assures 
better transmission of vibra- 
tion. 

Mount is easily removed 
with a two-lb hammer swung 
horizontally, driving the key 
back into an appropriate slot, 
where compound wedge action 
causes positive separation of 
the locked male and female 
mount. 

Locking Wedge Mount 
weighs 25 lb and retails for 
$40.00. 

Supplier: Martin Engineer- 
ing Company, Neponset, IIli- 
nois. 
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Trimming overhead with 
overhead conveyors 


An excellent reference ad- 
dition for any engineering 
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service. Feeds — ; library, 24-pg Power Over- ; 
and conveys horizontally from supply pipe head manual, published by You needn’t be. To get your : 
or hopper. Tonnage rates with screw Econ-O-Veyor Corp., covers own comm, whdressnd be yer practi 
is ‘ 

anaes 8p t0 15 foet. in detail the type and con- _ 
struction of the power over- personally, fill out the sub- a 
Gravimetric: head, inverted overhead, pig- scription request form op- sallet 
delivers weighed batches -back and power-and-free : 
directly into process at neces posite the inside back cover. aeein 
eames tatervals. Literature also compares No charge, of course, if you shed 
Handles quantities Wei 
down to one ounce these conveyors to other types, its lar 
with variable fre- suggests over 40 applications, tenth 
Sor ease ly explains how to compute pow- aie 
mittent charges are easily converted into er requirements and layout ssitigag™ as 0-Pal 
a self-adjusting, continuous weight-con- and how to install and main- Sn | (i hm ‘ie, ino O-Pal 
trolled stream by using a continuously tain overhead conveyors. mip \/ efi (Gs ae 
rotating and vibrating third screw. It also gives easy methods WN 4 ly FH if i 
Write Today for determining turn radii and il \ A i shippe 
tion end Interesting iiteroture including vale- | WOTK spacing from adjacent AN eA Hh Des; 
able engl ds we invite i mauties structures. , A anant Ny (ea let pr 
materials handling problem. eat Econ-O-Veyor units of the i Ha \ my port si 
types described have func- i i Nh ‘ WA TF ecs 
A tioned with efficiency under a — rn eberug 
Yfibra-screw conditions ranging from over a HII] . Unli 
FEEDERS, INC. 500 F (in ovens) down to =A. oz 
156 Huron SOU Clifton, New Jersey minus 40 F (in ice cream strengt 
hardening rooms). 28,000 
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MATERIAL HANDLING & TRANSPORTATION 





Note standard fork entry on Econ-O-Pallets in foreground, rugged wood- 
veneer "lifting channels'' on exposed underside of pallet propped up in 
background 


Most practical, 
economical pallet ever? 


@ Takes loads in excess of 28,000 Ib 
@ Weighs less than 7 Ib 
@ Costs less than $1.00 


EW expendable pallet 

that is dependable as 
well as economical makes 
practical the known advan- 
tages of expendable pallets — 
elimination of complex pallet 
records, pallet repair bills, 
pallet deposits and time-con- 
suming “pick up and return” 
schedules. 

Weighing only seven lb in 
its largest size — about one- 
tenth the weight of a compar- 
able wooden pallet — Econ- 
0-Pallet development of Econ- 
Q-Pallet Materials, Inc., P.O. 
Box 24, Oakland 4, Calif., 
permits more product to be 
shipped per rail car or trailer. 

Despite its light weight, pal- 
let provides exceptional sup- 
port strength as result of use 
of wood veneer to bolster its 
corrugated paper body. 

Unlike “all-paper” pallets, 
Econ-O-Pallet retains its 
strength (load-tested to over 
28,000 Ib) even under high 
moisture conditions, and suc- 





1960 


cessfully resists “fatigue” un- 
der the punishing stress of 
modern transport. 

Perfectly standardized, two- 
way-entry Econ-O-Pallet car- 
ries any type load, and can be 
strapped, glued or taped. It 
can be tiered like regular 
wooden pallets. All standard 
forks fit without modification 
into the wood-veneer-rein- 
forced lifting channels. 

Pallets are shipped to user 
knocked-down. Pallet  ship- 
ments are in multiple quanti- 
ties of 400. 

At use point, specially de- 
signed jig (costing $24.75), 
fastened to a work table, is 
used to assemble pallets in 
less than one minute. Each 
Econ-O-Pallet size requires 
its own jig. 

Pallets come in six sizes: 36 
by 36 in., 40 by 40 in., 40 by 
44 in., 44 by 44 in., 40 by 48 
in. and 48 by 48 in. All are 
three-in. high. 
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A GREAT NAME IN LIFT TRUCKS 


Two driving wheels instead of one 

Braking with handle in any position 
Automatic parking brake (optional) 

Sealed alloy gears instead of chains 

Sealed ball-bearing rollers in masts 

100% more steering ease with two wheel drive 
Power unit removal complete in 20 minutes 
Greater tire capacity equivalent load ratings 








































LIFT TRUCKS, INC. 


CINCINNATI 14, OHIO 
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SYVTRON BIN VIBRATORS 


—on bins, hoppers and chutes provide an efficient, effective method 
of keeping bulk materials (fine powders, granular or chunks) flowing free- 
ly to packaging, processing and other operations. 

Their high speed (3600 VPM) instantly controlled vibration moves 
most bulk materials; positive control assures a smooth even flow; rugged 
construction means longer service; simplicity of design, fewer moving 
parts, lower maintenance. 

SYNTRON Electromagnetic Bin Vibrators will make bulk materials 
handling operations more efficient. 

Write for complete informative literature 


SYNTRON COMPANY 


111 Lexington Ave. 








Homer City, Penna. 









6376 on Reader Service Slip. 






One DETECTO 


Speed Scale does 








ict sat) | 


two 


operators 


Streamline your plant operation with this 
trouble-free, simplified, highly sensitive 
scale. The slightest discrepancy of over- 
weight or under-weight is instantly 
revealed by DETECTO’S 
over-under indicator. 
Write for 

.. information on full 
® line of industrial 
weighing equip- 
ment from 1/100 oz. 
to 100 ton: 


Detecto Scales, Inc. 
Dept. K-1, 540 Park 
Ave., Brooklyn 5, N.Y. 
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NEW TAYLOR SANITARY VALVES 


for Product Handling and CIP 


THE LATEST Taylor development for vegetable and citrus juices and 

other food processing applications and Cleaned-in-Place features: 

Polished stainless steel construction for corrosion resistant 
operation. 

Smooth contour design of valve ports and plunger to eliminate 
grooves, make CIP possible. 

Positive shut-off because Disc and O-ring seals are made of a 
special synthetic rubber compound— odorless, tasteless and 
unaffected by product or cleaning solutions. 

interchangeable valve types because of unit body construction. 

Numerous end-connections available at no extra charge. 

See your Taylor Field Engineer, or write for Bulletin 98296. 

Taylor Instrument Companies, Rochester, N. Y., or Toronto, Ont. 
























Tayler Luslruments MEAN ACCURACY FIRST 
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material handling 


Redesign vibration inducer 
for ultra-light ruggedness 


Uses: Weighing only 4% oz, 
redesigned Vibrolator BD-10 
silently brings powdered, par- 
ticulate or granular materials 
out of hoppers and down 
chutes, handling bins with 
four-cu-ft storage capacity. 

Features: Despite its light 
weight, new unit has all the 





For food products, vibrator 
comes in natural aluminum fin- 
ish at no added cost 


power and ruggedness of its 
ll-oz predecessor; fitted with 
a replaceable jet, it gives even 
greater air economy than the 
latter. 

Air consumption is only 
three cu ft per min (free air 
at 80 psi), and unit will op- 
erate on as little as five psi. 

Description: The BD-10 gen- 
erates vibration by a rolling 
ball driven in an orbit on a 
replaceable raceway of hard- 
ened high-alloy steel, preci- 
sion ground. 

Operation is safe in explo- 
sive atmospheres, and is not 
harmed by ambient tempera- 
tures so high that use of 
electric vibrators is impossible. 

Special lug allows mounting 
the vibration inducer in any 
position with a single bolt. 

With a small, inexpensive 
all-brass regulator, stepless 
control of frequency from zero 
to more than 25,000 cpm is 
easy and simple. 

Supplier: Martin Engineer- 
ing Co., Neponset, Ill. 
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Special opportunities for 
you in the Classified Ad- 
vertising section, page 
134 
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PE 
FRUIT 

Sita 
UT Ca 


Their Mojonnier-designed Vacuum Cooker is the major reason 
behind improved flavor, product uniformity and lower 
production costs. 
For all the facts promptly, write: 

MOJONNIER BROS. CO. © 4601 W. OHIO ST. ¢ 
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QUALITY ENGINEERED FOR ECONOMY 






Jewel Tea Co., Barrington, Illinois who 
wouldn’t part with their Mojonnier 
Fruit Spread Cooker, is one of the 
nation’s largest producers of fine jellies, 
jams and other fast-selling fruit spreads. 





CHICAGO 44, ILLINOIS 





" ARRICK 
Floatless, Electrode Type i 


LIQUID LEVEL CONTROLS 


give you all these advantages! 


No moving parts in the 
liquid e@ Easy to install 
@ No adjustments neces- 
sary @ Unaffected by acids 
or caustics @ Unaffected by 
pressure or temperature e 
Standard 2&3 pole units 
listed by U/L 


Write for 32-page 


Catalog which gives 
complete specifications 


Two pole control shown at left 


YOU CAN USE OUR CONTROLS FOR: 
®@ Single & multiple pumps 
® Motor & solenoid valves 
© High & low cutoffs 
& alarms 


Evaporators 
Pressure vessels 
Storage tanks 
Waste sumps 


Special controls to custom requirements 


CHARLES F. WARRICK CO. 


1964 W. Eleven Mile Road, Berkley, Michigan 
Dept. 15 Telephone JOrdan 4-6667 
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Association 
News 


American Assn. 
of Candy 
Technologists 


has for the first time 
selected _—— - 
ipient of its annua 
cod Jordan Award 
for outstanding con- 
tributions to candy 
technology. Named as 
the tenth award re- 
cipient was Dr. 
Kemberyn E. Langwill, 
director of research 
for poland Syrups & 
s, Inc., on- 
a .Y., @_sub- 
sidiary of Corn Prod- 
ucts Co. 


Dairy Industries 
Supply Assn. 


announces the retire- 
ment, after 41 years 
with the Association, 
of its executive vice 

esident, Roberts 
Evereet. 


Nutrition 
Foundation’s 


new grants to research 
teams working on the 
possible relationship 
of the body’s regula- 
tion of fats to the in- 
cidence of coronary 
heart disease (and as- 
sociated diseases such 
as cerebral ‘‘strokes’’ 
and diabetes) total 
more than $305,000. 
i addition, close » 
189,000, reviously 
approved, will be de- 
yoted to such research 
in 1960. During 1960- 
61, $274,480 addition- 
al will be made avail- 
able for the studies, 
bringing to $1,008,000 
the total amount as- 
signed since this spe- 
cial phase of the 
Foundation’s program 
was created in 1958. 


Prof. L. E. Kunkle 


of The Ohio State 
University is new 
airman of the exec- 
utive committee of the 
Reciprocal Meat Con- 
ference. One of the 
Conference’s principal 
activities is an annual 
meeting, held under 
auspices of the Na- 
tional Live Stock and 
Meat meet oe pur- 
of exchanging 
(ieee and knowledge 
in the fields of meat 
teaching, education 
and research. 


For 

more information 
on product at 
right, circle 6382 
see information 
request blank 
Opposite last page. 
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This Chain Contains 
ALL the Oil it will 


SN LSL eet 


IT'S WHITNEY MSL" 
SELF -LUBRICATING CHAIN 


RUNS CLEAN BECAUSE IT'S SELF -LUBRICATING 


Whitney MSL* Power Transmission and Conveyor Chain is lu- 
bricated for life by oil-impregnated sintered steel bushings. In 
operation, the lubricant expands and flows over all vital bearing 
surfaces; when the drive stops, the lubricant contracts and is 
reabsorbed by the bushing. This cycle continues throughout the 
chain’s service life. No additional oil is required. This means 
clean running chain—no contamination of product or materials 
in food, textile, paper, chemical and packaging industries! 


RUNS LONGER BECAUSE IT’S SELF -LUBRICATING 


MSL* Chain outlasts conventional pre-lubricated chain as much 
as 5 to 1 in severe operating requirements. Built-in lubrication 
at the 3 critical wear points—Pin, Plates, and Sprocket Engage- 
ment—solves a major chain problem: more damage is caused 
by faulty lubrication than by years of normal service. Highest 
material standards, advanced manufacturing processes and self- 
lubrication are combined in MSL* Chain to give you longer 
service life. 


COSTS LESS TO USE BECAUSE IT’S SELF-LUBRICATING 


By eliminating the need for manual lubrication or lubricating 
devices, Whitney MSL* Self-Lubricating Chain ensures lower 
installation, maintenance, and use cost. Whitney MSL* Chain 
conforms to A.S.A. Standards and is completely interchangeable 
with any similar pitch chain. 








Get complete details on this outstanding chain today. Ask your 
nearby Whitney Chain Distributor, or write for Bulletin MSL 
B-2. 

*Maximum Service Life 


THE WHITNEY 


@ subsidiary of FOOTE BROS. 
QEAR AND MACHINE CORPORATION 


POWER TRANSMISSION DRIVES 


CHAIN COMPANY 


4555 S. Western Bivd., Chicago 9, ti. 
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PACKAGING ‘| 


fs. At Great Western Sugar... 


ALLL 


save space, compress costs 


A NEW-TYPE multiwall “baler” bag that when filled with 
individual consumer-size sugar packages looks like a box, 
stacks like a box and possesses box-like stability and strength 
has brought new efficiency to warehousing, handling and 
shipping at Great Western Sugar Company, Denver, Colo. 

Each baler bag contains 60 lb of sugar, pre-packaged in 
either two-, five- or ten-lb units. In the warehouse, because 
individual unit packages fit so snugly into the bags, filled 
baler bags can be stacked to heights of 50 ft or more — or 
higher than 60 rows from floor to ceiling. 

Great Western officials report they have been able to load 
rail cars in less than one hr, and with half the men previ- 
ously required, by placing the bags on permanent pallets and 
delivering these loads direct to rail cars for hand stacking. 

By moving power conveyors directly into rail cars or 
trucks, similar savings in labor have been realized. 

New bag’s chief advantage over the conventional satchell- 
bottom style is in its preformed sides and bottom. These 
adapt bag better to high-speed packaging equipment and 
insure a tighter fit around the consumer-unit packages, add- 
ing to stability. 

Same bag—supplied by Union Bag-Camp Corp., 233 
Broadway, New York 7, N. Y.—also is being used by other 
sugar producers, as well as flour mills and processors of salt, 
dog food and similar dry food products. 

6383 on Reader Service Slip. 








Crimper which 
seats the valve and 


(Rental $25 per 


$37 per month.) 


AND THIS 
Pressure Filler for 


liquid propellant, 
that lets you test 


formulation of 
two propellants. 


try 


for only 
$90 a month! 


New Rental Program lets you test 


your own formulations, with 


KARTRIDG-PAK laboratory equipment, 


in your own plant. 


All you need to get started are... 


THIS Valve 


seals the can. 


month; with 
vacuum 
attachment 





injection of 
a twin unit 
any desired 


(Rental $65 
per month.) 





JE 


THE K cy 


Aerosol Packaging 


Thinking about an aerosol package for your 
product? Test it yourself under Kartridg- 
Pak low-cost rental program! 


Kartridg-Pak, first in aerosols and largest 
builder of complete packaging lines, will rent 
necessary laboratory units for as little as $90 
a month. 

Leading suppliers of cans, bottles, valves, 
and propellants will gladly cooperate in your 
test program. 

The two manual units pictured are, in most 
cases, all you need. For more extensive test- 
ing, the following units are also available at 
these low monthly rentals (which may at any 
time be applied to purchase price): 


e Cold Filler, $200 

e Valve Crimper for bottles, $35 

e Propellant Filler (low pressure), $10 

e Nitrogen Gasser, $30 

e Water Bath (test for leaks), $45 

e Tumble Gasser (propellant dissolver), $105 





When you decide on volume production, our 
engineers will advise you on the right 
Kartridg-Pak automatic packaging machinery 
for your special needs. 


There is a Kartridg-Pak sales or service 
engineer in your area ready to discuss any 
phase of aerosol testing—or production. 


PAK CoO. 


Dept. K., 800 W. Central Rd., Mount Prospect, Ill., Telephone CLearbrook 3-2800 


NORTHEAST & CANADA 
George McAteer 
475 Fifth Avenue 
New York 17 
LExington 2-499| 


CENTRAL 
T. J. Rink 
800 W. Central Road 
Mount Prospect, Ill. 
CLearbrook 3-2800 


SOUTH CENTRAL 
Harold O. Orlich 
800 W. Central Road 
Mount Prospect, III. 
CLearbrook 3-2800 


WESTERN 
Frank Craig 
41 Roosevelt Circle 
Palo Alto, California 
DAvenport 1|-2926 


6384 on Reader Service Slip. 





packaging 


No longer an experiment! 


Minute Maid goes 
to aluminum cans 
on major scale 


In the first full-scale com- 
mercial use of aluminum cans 
by the citrus concentrate in- 
dustry, Minute Maid Corpora- 
tion will pack most of the 
1960-61 output of its Auburn- 
dale, Fla., plant in an esti- 
mated 50 million aluminum 
containers. 

The announcement confirms 
the success of Minute Maid’s 
major experiment in alumi- 
num can making and use — 
reported in July FP (“Make 
Aluminum Cans from Pre- 
Cut Blanks’). 

Products to be packed in 
six-oz aluminum cans under 
the company’s Minute Maid 
and Snow Crop labels include 
orange, grape, pineapple, 
grapefruit and tangerine juice 
concentrates, lemonade, lime- 
















Scale demonstrates lighter weight 
of aluminum citrus concentrate 
can (right) — a major factor in 
Minute Maid's switch 


ade, pink lemonade, lemon- 
limeade, orangeade, grape- 
lemonade and orange-grape- 
fruit blend concentrate. 

In addition to being first in 
the citrus industry to make 
full-scale use of aluminum 
cans, Minute Maid also will 
pioneer in-plant can assembly 
methods. 

Can assembling machinery, 
made by Baldwin-Lima-Ham- 
ilton Corp., Philadelphia, and 
modified by Reynolds Metals 
Company engineers to accom- 
modate» aluminum, will be 
installed this fall\at the Au- 
burndale plant. 

The machinery will assem- 
ble can parts — consisting of 
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flat, printed bodies and sepa- 
rate tops and bottoms. The 
cans then will be fed into 
Minute Maid’s packing lines, 
where they will be filled with 
concentrate, quick frozen and 
cased at the rate of about 650 
cans per min. 

Can parts will be supplied 
to Minute Maid at the same 
industrial commodity price as 
paid by the can companies — 
plus cost of lithographing the 
can bodies. (Commodity price 
is slightly less than for 75-lb 
tin plate — the specification 
normally used for this type 
of can.) 


Biggest advantage in 
switching from tinplate to 
aluminum cans is expected to 
be reduction in freight costs 
of one dollar per thousand 
cans for national distribution 
of concentrate. 

Since the industry must ship 
its products throughout the 
nation from Florida and the 
West Coast, this factor is ex- 
pected to lead to imminent 
industry-wide adoption of the 
aluminum can. 

Other aluminum can savings 
expected by Minute Maid will 
result from elimination of the 
service charge by can com- 
panies for assembling cans, 
need for less warehouse space 
by receiving “cans” in sheet 
form and reduced _ shipping 
costs for the coiled flat sheet 
as against assembled empty 
cans. 

Supplier: Reynolds Metals 
Co., Richmond 18, Va. 

6385 on Reader Service Slip. 


Weighs to within 1 /20 oz 
at speeds to 70 fills /min 


Uses: Specially developed 
for the foods packaging in- 
dustry, new high-speed net 
weigher handles any free- 
flow or semi-flow product, in 
weight increments from %4 
oz to 20 oz, and more, depend- 
ing upon the bulkiness of the 
product. 

Features: Net weigher com- 
bines its high-speed operation 
with unprecedented precision 
— weighing to within 1/20 oz, 
plus or minus, consistently. 

Description: Weigher has 
eight scales glove-fitted in a 


SEPTEMBER 1960 


VY POA dancin. 
Veh ute 


MODEL 40P-MSLF SEAMER 
Said 


MODEL 60L SEAMER MODEL 10P SEAMER 


ANGELUS 


Sanitary Can Machine Company 


LE Cable Address “Angelmaco” Western Union Code 
4900 Pacific Boulevard « Los Angeles 58, Calif. 


6386 on Reader Service Slip. 

























“Scotchpak” proves ideal for tempting 
heat-in-the-bag Menu Pak meals 


At Wilson & Company, they use “Scorcu- 
PAK Branp Heat-Sealable Polyester Film 
to package 21 different types of prepared 
foods in their new Menu Pak line for in- 
stitutional food services. 


Filled at a rate of a bag every two sec- 
‘onds, the “Scorcupak” bags are then heat- 
sealed, quick-frozen and stored at —10°F., 
ready for shipment. Wilson’s Menu Paks 


provide restaurants, hospitals, drive-ins, 
and coffee shops a diversified menu with 
a minimum of preparation and waste. 


Perhaps “Scorcupak” can solve your food 
or film packaging problems. Our Customer 
Service organization will be happy to work 
with you. Write without obligation to Film 
Products Group, 3M Co., St. Paul 6, Minn. 
Dept. CAH-90. 


**SCOTCHPAK'’ 1S A REGISTERED TRADEMARK OF 3M CO., ST. PAUL 6, MINN. EXPORT: 99 PARK AVE., NEW YORK 16. CANADA: LONDON, ONTARIO 


TMiewesora [fining ano J\anuracrurinc COMPANY 


WHERE RESEARCH 15 





THE KEY TO TOMORROW “SS 
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merry-go-round under a sin- 
gle variable feedback control. 
It receives a charge in one 
tray, while others are being 
trimmed, check-weighed and 
emptied into a package or 
carton — all during the same 
moment. 

Machine levels off packed 
or fluffy variations, and main- 





Unit makes possible high-speed 
packaging without loss from 
overweights 


tains an even weight on the 
main supply vibrator. 

There is no unnecessary 
stopping or starting — a fin- 
ished charge is delivered each 
12 revolutions of the input 
drive shaft — thus eliminating 
wear from this source. 

Supplier: The Olofsson 
Corp., 2727 Lyons Ave., Lan- 
sing, Mich. 
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New cello gives strong 
seals at low temperatures 


Faster bread-wrapping speed 
(up to 10 per cent) is benefit 
provided by new MSD-60 cel- 
lophane that seals at 250 F — 
50 degrees lower than other 


cellophanes — thus requiring 
less time in contact with heat- 
er plates. 


New film retains the same 
good appearance, protection 
and high yield as former 
MSD-60 — a cellophane that 
in the past two years has 
become a standard in the bak- 
ing industry. 

Supplier: E. I. du Pont de 
Nemours and Co., Wilmington 
98, Delaware. 
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GAYLORD SAILS IN iat ee 


OF PACKAGING DISCOVERIES 
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and Gaylord’s full crew of research specialists constantly seeks 


> or new packaging worlds. We explore every possibility, to assure you 
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Then invite your nearby Gaylord Man aboard today. 
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‘Exact Weight’ Automatic 
Net Weighing Machines... 







weigh and feed any dry, 
free-flowing materials 












| FOR PACKAGING, BAGGING, 
| BATCHING, COMPOUNDING 


























Over-under indicator 
provides constant 
visual check 

on weighments 
























Model 620NW 
Capacity 10 lbs. 








OTHER EXACT WEIGHT EQUIPMENT 
SELECTROL® AUTOMATIC CHECKWEIGHERS 





















TYPE 1250 
Case and Bag 
Checkweigher 






TYPE 145 TYPE 1206 
SHADOGRAPH® SCALES 












END TOWER 
SCALES 









CENTER 
TOWER 
SCALES 













Center Tower , 
4200 Models 
Shadograph 
















End Tower 
4100 Models 
Shadograph 
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Sales and Service Coast to Coast 












PRECISION AUTOMATIC 


Model 460INW, above, is designed for 
weighing dry products with accuracies of 
1/10 gram on quantities below 10 grams and 
one percent accuracy on quantities of 10 
grams and above. Combines a high-accuracy 
Shadograph Scale, air-operated dump mech- 
anism, hoppers, vibratory feeders and photo- 
electric controls. Precision models with ca- 
pacities from 50 grams to 500 grams. Write 
for Bulletin 3363. 





Model 610NW 
Capacity 3 Ibs. 







Net Weigher can be supplied without 
the feeder machine, support frame and 
discharge chute. The unit may be adapt- 
able to your specific operation. Write 
for Bulletin 3318. 


High speed, smooth operation and accurate control are among 
the many advantages of Exact Weight Automatic Net Weigh- 
ing Machines. 

Accuracy is assured by the I:! ratio lever-design precision 
industrial scale incorporated in each machine. A special fea- 
ture is the over-under indicator dial that enables the operator 
to observe accuracy of each weighment. Visual indication elim- 
inates the need for checkweighing — stops overweights. Ma- 
chines are available in capacities from | gram to 300 pounds, 
either fully-automatic or semi-automatic models. 

Exact Weight offers counsel for weighing problems based on 
45 years of experience in industrial scales for all types of 
applications. Our recommendations will be tailored to your 
specific needs .. 


. and at no obligation. Write for Form 3311. 


THE EXACT WEIGHT SCALE CO. 


909 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada: 5 Six Points Road, Toronto 18, Ont. 
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Vacuum filler handles 
all milk bottle sizes 





Quick, easy changeover 
without tools 


Uses: New Universal Filler 
vacuum-fills milk or any other 
non-carbonated beverage or 
food product into containers 
from 1/3 pt to full gal sizes. 

Features: Simple construc- 
tion, in which locking devices 
unlatch by means of quick- 
release levers, allows quick, 
easy changeover for the vari- 
ous bottle sizes without tools. 

Accurate fill levels are con- 
trolled by a_ high-vacuum, 
high-volume, sanitary vacu- 
um unit and a newly devel- 
oped adjustable cam. Nozzles 
are interchangeable. 

Description: Milk filling 
rates for glass bottles with 
openings of 38 to 48 mm diam 
are: gals — 48 to 52 per min; 
¥% gals — 95 to 100 per min; 
qts — in excess of 180 per 
min; pts, % pts and 1/3 pts 
— in excess of 180 per min. 

Unit itself is of all-welded, 
stainless steel construction, 
















New type vacuum filler is re- 

sult of rapidly expanding mar- 

ket for the large, family glass 
milk container 


Bea 





with simplified star wheel tim- 
ing and a hydraulic raising 
and lowering system. 

The large, easily timed star 
wheels assure a steady trans- 
fer of bottles throughout the 
standard speed range of 5% 
to one. 

Reliable chain drive, anti- 
friction bearings, overload 
clutch and easily reached ac- 
cess panels cut maintenance 
costs and minimize downtime. 

Supplier: Mojonnier Bros. 
Company, 4601 W. Ohio St., 
Chicago 44, Ill. 
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Plants, 
Companies, 
Personalities 


George A. 
Jeffreys 


consultant for The 
Biochemical Corp. of 
America, Salem, Va., 
has formed a separate 
research and develop- 
ment firm known as 
George A. Jeffreys & 
Co., also of Salem. 
Company’s _ principal 
interest is in enzyme 
research and process 
development for the 
baking and allied food 
industries. 


General Foods 
Corp. 


has appointed John B. 
Holbrook an associate 
director of manufac- 
turing and engineer- 
ing. Before joinin 
GF, Holbrook ha 
been manufacturing 
assistant to the vice 
resident at American 
_— & Foundry 


Ramo Investment 
Company 


Omaha, Nebr., suc- 
cessor to Omar Inc., 
one of the nation’s 
largest bakeries before 
purchase by Continen- 
tal Baking Com- 
pany in 1958, has ac- 
quired Peanut Prod- 
ucts Company, Des 
Moines, Iowa, large 
nut processing firm, 
with annual net sales 
in the $10 million 
bracket. 


Military 
Subsistence 


Supply Agency 


Chi , Ill., has as 
new deputy executive 
director Col. William 
F, Durbin, promoted 
from Agency execu- 
tive officer. He suc- 
ceeds the retired 

. Gen. Thad A. 
Broom as No. 2 man 
of the $700 million 
Defense Department 
food supply organiza- 
tion. 


University of 
California 


—- a tne 
lege o riculture 
on the yr 
campus to meet the 
continuing needs of 
agriculture in the 
southern pene of the 
state. The present 
College of Agricul- 
ture on the Los 
Angeles campus _ will 
be “phased out’’ dur- 
ing the next few 
_ — with most of 
it$ activities going to 
Riverside, on Orkecs 
to be assigned to the 
University’s other 
Colleges of Agricul- 
ture, on the Berkeley 
and Davis campuses. 
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New #1103 Automatic Scroll Shear 
offers highest production rate ever, shears 
both lithographed or plain sheets up to 36” 
square. There’s no idle stroke...every stroke 
is a cutting stroke. First table retracts to per- 
mit regrinding of cutters with a conventional 


cutter grinder without taking them off. 














7 


250 to 325 s.p.m. producing up to 600 or more ends a minute. 






High speed #1831 Strip Feed Press blanks and forms 


can ends up to 404 diameter in double dies. Speeds range from 


ere rem ee Loe 
o o me. 


o * 
‘ 
’ 


You can end CAN END production 


: 
Sear” 


problems with these Bliss machines 


(More Bliss end lines are in use than any other make) 





Double end #20 Automatic Curler 
curls ends from 2” to 4%” diameter; is de- 
signed for use with #1831 Strip Feed Press. 
Independently motor-driven, it does not rely 
on the press for its drive. 





5 i | - . E.W. BLISS COM 


SINCE 1857 





PRESSES « ROLLING MILLS + ROLLS + DIE SETS 


6393 on Reader 


These machines incorporate many 
refinements in designs that have 
been thoroughly proved in 
production over the last four years. 


Write today for detailed information. 


PANY - Canton, Ohio 


BLISS is more than a name— it’s a guarantee 


e CONTAINER MACHINERY e CONTRACT MFG. 
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MULTIWALL BAG“ g 





ELEMENTARY...ITS A (CZez@aw: 


... THATS WHY IT WONT BREAK! 


New CLuPAK extensible paper makes other papers old- 
fashioned . .. makes multiwall bags that stretch to take strain 
... absorb shock that causes bag damage. This increased tough- 
ness allows multiwall sack users to increase strength yet 
decrease the number of plies.with resulting economies. Specify 
CLUPAK extensible paper multiwalls the next time you order. 


You benefit three ways. One, you eliminate burst-bag waste, 
because CLUPAK extensible paper absorbs shock . . . stretches 
instead of tearing. Two, you increase storage efficiency. CLUPAK 
extensible paper permits safe, clean, more compact stacking, 
less re-stacking. Third, you simplify on-the-job handling. Your 
workmen do not have to “baby” multiwalls made with CLUPAK 
extensible paper. The next time you order, say, “CLUPAK”... 
before you say paper. 


*Clupak, Inc.'s trademark for extensible paper manufactured under its authority and satisfying its specifications. Clupak, Inc., 530 5th Ave., N. Y. 36, N. Y. 


6394 on Reader Service Slip. 


New aluminum container 
line offers 18 sizes 


New line of drawn alumi- Packe 
num containers with com- ce 
pounded end offers distinct 
advantages for packaging of 

Aut¢ 


Bodies may be coated inside 
and out; ends may be litho- 


graphed N 
o 
food items such as cheeses and aed 
prepared foods that demand ik 
completely airtight protection. oe 
Containers are available in ae 
18 sizes — ranging from 1% o 
to 6% in. in diam, and from By 
one in. to 2% in. in depth. Moc 
Supplier: J. L. Clark Man- came 


ufacturing Co., 2301 Sixth St., 
Rockford, IIl. 
6395 on Reader Service Slip. 


Tests cans for leaks 
at 210 per min 


Reportedly the only such 
unit available on the open 
market today, 18-pocket me- 
chanical-type machine _ tests 


Tester is designed to handle 
cans of 404 to 610 diam and 
300 to 908 length 


round, square, oblong and 
other shape cans up to No. 10 
size for leaks at speeds rang- 
ing to 2i0 cans per min. 

Supplier: Borden Company, 
350 Madison Ave., New York 
17, New York. 
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PACKAGING | 


Packages use only bottom 
card and cellophane 


Automatic frankfurter packager... 


Triples output in same floor space, 
and with only one more girl 


Not long ago, John Krauss, 
Inc., Jamaica, L.I., one of the 
East’s largest independent 
packers, was producing a high 
of 14,000 Ib of frankfurters 
per wk. 

By installing an automatic 
Model CKF Wrap-King, 
manufactured by Crompton & 
Knowles Packaging Corpora- 


tion of Holyoke, Mass., com- 
pany not only tripled pro- 
duction to 40,000 Ib-per-wk, 
but accomplished this in same 
floor space and with addition 
of only one girl. 

As result of installing the 
packager, company officials 
cite these statistical gains: 


1) higher production capac- 
continued on page 121 


From four peelers (two shown at right), franks moved onto conveyor 

(arrows) where the four girls at left stack them in rows on cards 

moving into infeed stations at center. Stacks are raised into rotating 

pocket wrapper, carried over heat sealer and released into chute 

at right. Film roll (foreground) is stopped at desired predeter- 
mined size by electric eye 
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@ FUNCTION: Forms, fills and seals flexible 
pouches automatically. Handles most 
supported thermo-sealing packaging materials 
at high speed. Cutaway drawing shows heavy 
construction and straight forward design. 





BARTELT 


the “rugged individuals” 
of flexible packaging 


Each Bartelt unit is a true individual . . . custom 
designed for the particular job. Each is ruggedly built to 
machine tool standards for unmatched dependability. 

In flexible packaging there is no standard machine. . . 
no stock model . . . that will do the job like a 

Bartelt “‘rugged individual.” 


Speeds: Maximum cycle rate 150 cycles per minute. 
Package production rates up to 400 per minute on 
multiple compartment jobs depending on product fill 
quantity and characteristics, package size and form, 
and type of index drive system provided. 


Versatility: Fin seal pouches, with or without bottom 
seal, gusset bottom pouches and multiple compartment 
pouches through the use of interchangeable tooling. 
Pouches from 15%” by 2” to 734” by 91%”. Gussets to 2”. 


Filling: The Bartelt Filler will handle liquids, pastes, 
powders, viscous materials and granular solids by 

the application of interchangeable tooling. Other fillers, 
such as dial feeders, vibratory units, conveyors and 
cup volumetric fillers are available for special needs. 


Options: Tear string applicators, true saddle label 


applicators, punch and die sets, code daters, 
nitrogen packaging and many more. 


Reiankanil Write for NEW Catalog, Today! 


——— 


BARTELT ENGINEERING 
COMPANY, INC. 


1900 Harrison Ave., Rockford, Ill. 
New York Office: 370 Lexington Ave., N.Y.C. 
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RE DEEP, 
IS HIGH 


but Valves don’t grow on trees 


Some fifteen years ago, the aerosol industry was born. 
Shortly after, the Precision Valve Corporation began. 
As the industry grew, Precision did too, in research, 
in discovery, in development. 


Today, with over 500 employees and more than 60,000 
square feet of manufacturing space devoted to over 
10,000 different combinations of specifications for 
aerosol valves, Precision works with the industry to 
create and develop new aerosol designs to improve 
current procedures. 


Now, on the threshold of further expansion, Precision 
rededicates itself to serving the aerosol industry and 
its customers. A major portion of Precision’s new 
plant program will be directed toward research and 
development; its modern production facilities further 
improved; its friendly hand extended and dedicated 
to helping everyone. 





Yes, Precision’s roots are deep ... its aim high! 
PRECISION VALVE CORPORATION ¢ 700 NEPPERHAN AVENUE, YONKERS, N.Y. 
120 












Plants, 
Companies, 
Personalities 


General Foods 
Corp. 


has_ consolidated _ its 
Chicago-based Perkins 
and §.O.S. divisions. 
Former division man- 
ufactures and markets 
Good Seasons Salad 
Dressing Mixes and 
Kool-Aid; §.O.S. prin- 
cipal products are 
soap - impregnated 
scouring pads and 
Tuffy, a plastic dish- 
washing aid. E. F. 
Fitzmaurice, formerly 
general manager of 
the Perkins division, 
now is in charge of 
the combined division. 
Charles E. Jolitz, who 
had headed the S.O.S. 
division, is now presi- 
dent and general man- 
ager of California 
Vegetable Concen- 
trates, Inc., Hunting- 
ton Park, Calif. — a 
new GF subsidiary. 


Swift & 
Company 


has assigned direction 
of a number of prod- 
ucts-for-industry op 
erations to its to 
scientist, Dr. H. z 
Robinson, vice presi- 
dent in charge of the 
company’s research 
laboratories. His ex- 
panded __ responsibili- 
ties include activities 
formerly directed by 
E. A. Moss, vice pres- 
ident, who has retired 
after 40 years of serv- 
ice. 


Borden Foods 
Company 


division of the Borden 
Company, has _pro- 
moted Robert E. Kahl 
to an executive vice 
president and George 
G. Leary to vice pres- 
ident. 


Cargill, 
Incorporated 


Minneapolis, has 
opened a major hvbrid 
corn breeding, devel- 
Opment and test re- 
search center at Tus- 
cola, Ill. Dr. Frank 
M. Remley, former 
University of Minne- 
sota geneticist. and 
LeRoy H. Lindbloom, 
plant breeder on Car- 
gill’s research _ staff 
will operate the new 
station. 


For 

more information 
on product at 
left, circle 6398 
see information 
request blank 
Opposite last page. 
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packaging 


ity — from 11 lb per min to 
35 lb per min; 

2) reduced labor costs — 
formerly $5.47 per 100 Ib, 
now down to $3.05 per 100 Ib; 

3) lower packaging film cost 
— from $2.51 per 100 lb on 
precut film, down to $1.88 per 
100 lb of roll stock. 


Packaging operation be- 
gins at far end of conveyor, 
where a feeder places cards 
on each conveyor station. 

Cards are blank on one side 
and printed on reverse side 
with brand name and heating 
and serving suggestions (see 
photo on page 119). 

Four girls place franks on 
cards, either five in one row 
or five-over-five in two rows. 
As stacked franks enter wrap- 
per, bars on each side of 
conveyor move in to straighten 
pack prior to covering with 
film — minimizing chances of 
poor wrap. 

The assembled frank then 
are automatically transferred 
to an elevator. Elevator head 
and transfer latches keep the 
two rows of franks intact 
while the proper size sheet of 
film is fed from roll stock, cut 
and held over franks in a 
centered position. (Cello feeds 
only when frank package is 
in position to receive it.) 

Elevator then rises, and, 
simultaneously, the sides of 
the die-bushing are lowered 
— resulting in the film being 
stretched tightly over the top 
and down both sides of the 
fold under the package. 

The die-fold, or regulation 
of folds, is accomplished in 
the upward travel through 
the die-bushing. 

At top of the elevating 
position, package enters a con- 
forming pocket wheel. Tight- 
ness thus gained is held by 
pocket while the side tuckers 
and bottom folders come un- 
der the package, making three 
of the bottom folds. 

As elevator recedes, the 
pocket wheel is indexed to the 
next position, this action 
wiping the fourth and _ last 
fold under the package. 

Package then is deposited 
over the first sealing station, 
and the next indexing move- 
ment places it over the second 
and final sealing station. 
After 180° of travel, com- 
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better than ever... 


IMPROVED 


Beveled section at joint reduces gap- 


brings Rex TableTop Plates 50% closer 
together for tip-free conveying. Improved 


chain fits existing sprockets and ways 


Long the leading tops chain, Rex TableTop® has been 

improved again. This time the already narrow gap between 
the plates has been reduced by nearly 50%—and the valleys 
at the joints have been reduced to insignificance. The result: the 
flattest top obtainable, providing greater protection from tipping 

than ever before—smoother conveying and transferring. Even 
those tall, small and light bottles, cans and boxes ride with complete 
safety. Add this new close-plate feature to the other advantages that have 
made Rex the leading tops chain and you'll see why Rex is your top choice. 


CLEANLINESS—Rex TableTop stays cleaner, is the easiest to clean. 
Smooth surfaces, simple design eliminate dirt-catching pockets. 


LONG LIFE—Rex original TableTop design with high carbon or stainless 
steel assures longest life, minimum wear, maximum strength. Wide bearing area, 
wide sprocket teeth stabilize chain, reduce bearing pressure on sprocket teeth. 


ECONOMY—Rex TableTop is simple in design, just a one-piece link and 
pin. It requires no attachments, no elaborate troughs. 


FOR INFORMATION—Call your Rex CHAIN Belt Distributor or write 


CHAIN Belt Company, 4699 W. Greenfield Ave., Milwaukee 1, Wis. 
In Canada: CHAIN Belt (Canada) Ltd., 1181 Sheppard Ave. East, Toronto. 







® 


CHAIN BELT COMPANY 
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CALL ON<Q> 
FOR HIGH QUALITY 


STAINLESS STEEL 
DRUMS 


If you process or store 
pharmaceuticals, meat 
products, high purity 
chemicals or any other 
products where absolute 
control of sanitation is 
necessary, Inland Stain- 
less Steel Process Drums 
will make your job 
easier. Their durable, 
all-welded, stainless 
steel construction in- 
sures long life, and their 
special sanitary bot- 
toms with smooth, 
rounded interiors permit 
complete emptying and 
easy cleaning and 
sterilizing. 





Manufactured in 30 or 55 gallon capacity sizes, from many types of 
stainless steel, Inland Process Drums are also available with covers, 
or with I-bar or swedged rolling hoops. Call on Inland for your 
stainless steel shipping drums and pails too! 


ee “The Use and Care of Stainless Steel Drums” " 


Here is a useful, new booklet. It gives valuable information on 

how to use and get maximum life from stainless drums and 

fully describes the Inland line. Send in this coupon for your 
| free copy. 


Oo Please send free copy of 





The Use and Care of Stainless Steel Drums’’. 
| O Please have your representative contact me. 


Te RI pc re a 
Company 


ist iil cicemennetiget emit iteientteiatie 





INLAND STEEL CONTAINER COMPANY 


Division of Inland Steel Company + 6532 South Menard 
Avenue, Chicago 38, Illinois - Plants: Chicago, Jersey 
City, New Orleans, Cleveland and Greenville, Ohio. 

Full line of steel and stainless stee! shipping and processing containers, including galvanized and heavy duty ICC drums. 
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packaging 


pleted package is lowered onto 
a belt discharge, from which 
it drops down a chute to 
packing station. 


Currently operating at rate 
of 42 packages per min, the 
Wrap-King can run as high 
as 60 packages per min. Unit 
also is equipped with a coder 
for date and pricing data. 

According to company of- 
ficials, only plant space limita- 
tions for the frankfurter phase 
of Krauss’ over-all processing 
operations prevents further 
production increases. 

6401 on Reader Service Slip. 


Opens, erects, loads, seals 
cases at up to 25/min 


Uses: Automatic caser han- 
dles wide range of package 
types and sizes, ranging from 
cartons of cake mixes and 
cereals to bar products. 

Features-Description: Feed- 
ing is from a vertical stack of 





Entire multiple operation on 

Model 41 Sure-Way Caser is 

controlled from single push- 
button panel 





up to 200 flat cases, with posi- 
tive vacuum cups to strip off 
bottom case. 

Packages to be cased are 
accurately positioned, smooth- 
ly accumulated by rows, ele- 
vated to complete any tier 
pattern — then end- or side- 
loaded. 

Completely enclosed, pres- 
surized glue system is 
equipped with a unique “no 
case-no glue” control. 

Supplier: Food Machinery 
and Chemical Corporation, 
FMC Packaging Machinery 
Division, 4900 Summerdale 
Avenue, Philadelphia 24, Pa. 

6402 on Reader Service Slip. 
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| Cut Costs with 


© Delivers a well settled, 
nicely squared bag at 
top, bottom and sides 


© Pre-scored, double fold, 
uniformly glued seal keeps 
product in and dirt out 


© Uses any standard make of gusseted bag 
— no royalties 


© Seal readily opened, yet tamper-proof 
© Seals 30 to 50 bags per minute 


© Users report costs reduced up to $500.00 
per month per machine 


Write for complete information 


MALUINERY LORP 


A Subsidiary of International Paper Company 
BUFFALO 18 MY 


TIAA YEA CERT OTP ASOD THAD UE *. 
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Count 


CANS 
BOTTLES 
PACKAGES 








ELECTRICAL COUNTING SYSTEM 
Outlasts any previous system 


Completely rustproof Contactor unaffect- 
ed by washdowns, juices, or dirt — no 
production count tampering, 

Counter can be placed in an office or 
other convenient area for immediate 
and continuous record of production. 


DURANT MFG. CO. 


1951 N. Buffum St., Milwaukee 1, Wis. 
51 Thurbers Ave., Providence 5, R. I. 








ONE 
LINE «@ 









Representatives in 


PRINCIPAL CITIES 
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packaging 























Closes up to 60 
foil trays per min 


REX W::.. TREATMENT NEWS 






itwavaed, WISCONSO | ps 


Features: Production clo- 
sures are applied to aluminum 
foil containers with simple 
mechanical motions, which 
reportedly are more efficient 
and less wearing than com- 
pressed air hydraulic systems 
with complicated electrical 
controls. 

Description: Especially de- 
signed for medium-volume 





TO GET NEW IDEAS 


IN ECONOMICAL WATER 
OR WASTE TREATMENT 
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Here are two ways to find out how to solve your 
treatment problems with maximum economy. 
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sae 
decision to WY as 
princigie in ane Of tee. 
Milwaukee: iy and’ 90 foot diameter clarifiers 


1. Get your name on the mailing list to receive the 
current and future issues of Rex Water & Waste 
Treatment News. 






it Company, 
Pe Kenneth ¥, Mill 

















This free publication gives you quick factual re- 
ports on the design and operation of the newest 
and most modern plants. 





REX TREATMENT NEWS 


1 COWPARY mir tenansnestneee 
2 BELT COMP wo1ume-1-8O. 3 


eaves 28,0002 


WITH REX FLOAT-TREAT 


Float-Treat Used 
For Central Coolant 
Purification 


saving 





It tells you how firms and cities increase plant 
capacity at lowest cost by boosting the efficiency of 
existing tanks... how they save on construction and 
land costs by using newest, most efficient equipment 
..-how they recover valuable materials from waste 
and eliminate pollution at lowest cost. 


2. Get in touch with the nearest CHAIN Belt District 
Sales Office. The Rex Sales Engineer will help you 
select equipment that will fill your requirements 
most economically. He has the experience...and a 
complete line, permitting him to give you exactly 


Straight-line motion and exclu- 

sive universal carrier enable ma- 

chine to handle wide range of 
container sizes and shapes 
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food processor, new unit has 

instantly variable packaging 
speeds, can close up to 60 

r containers per min. Lanced or 
annular groove closures can 
be accommodated. 

Over-all length is 76 in, 
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) width 26 in., with working what you require. 

S height of 36 in. Floor area is : 

13% sq ft. _ Rex Water and Waste Treatment Equipment in- 

Supplier: Ekco-Alcoa Con- cludes: Rex Rim-Flo and Verti-Flo Clarifiers, Rex 

7 tainers Inc., Wheeling & Hintz insane Float-Treat, Rex Bar Screens, Floctrols, Triturators, 
Roads, Wheeling, IIl. “ni cans oie a cas Rex Grit Collectors, Conveyor Sludge Collectors 

6405 on Reader Service Slip. Prolene iyt Sir Seen sen hl eh tn ee ach a and Tow-Bro Sludge Removers. 
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CHAIN Belt Company 
4699 W. Greenfield Ave., Milwaukee 1, Wis. 





Ideal for ‘boil-in-bag’ filling 







Uses: Versatility makes new 
hand-feed, single-valve filler 
ideal for plants with low or 
moderate production, or with 
frequent changeover of prod- 
ucts — as in the frozen food 
field. 

Features-Description: An 
adaptation of manufacturer’s 
proven automatic “Single 
Valve Filler,” new hand filler 
handles a range of container 


0 Please send current and future issues of 
Rex Water & Waste Treatment News. 






0 Have a Rex man call. 
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EDMONT CASE NO. 633: Strapping steel wire around boxes, 
$6.50 a dozen leather palm gloves lasted 2 shifts. No. 161 
Super Werx gloves, of vinyl-impregnated fabric wore 8 shifts, 
reducing glove costs 73%. 


New glove outwore leather 4 to! 


In the case above, job-fitted gloves 
were able to save at least $4.74 on 
every dozen pairs. Edmont recom- 
mended the vinyl-impregnated Super 
Werx because this heavy duty version 
of the popular Werx glove is designed 
to replace ordinary leather for many 
operations. It resists abrasion, cuts, 
and snags, is sure-gripping and 100% 
washable. Super Werx also outwears 
18 oz. cotton gloves 6 to 1. 

Free Test Offer to Listed Firms: 
Tell us your operation. From more 





No. 161 than 50 types in both coated and im- 
Super Werx pregnated fabric we will recommend 
the correct glove and send samples 
mont for on-the-job testing. 
JOB-FITTED 


EDMONT INC. 


1212 Walnut Street, Coshocton, Ohio 
Edmont Canada, Ltd., Cowansville, Que. 


GLOVES 


6407 on Reader Service Slip. 


PAPERLYNEN 


CAPS shield the 
wearer’s head from 










odor and dust! 





Paperlynen is the comfortable cap with the 
patented adjustable headband that retain: 


the headsize of the wearer (man or woman 


without stapling or clips 


Check here for FREE sample cap & details 


Important as the approved sanitary headcovering is 
to you—is the peace of mind that the PAPERLYNEN 
CaP provides your workers by protecting the head 
and hair from absorbing cooking, food processing 
odors or manufacturing dust & grime. 


PAPERLYNEN Caps cost only a few cents each 
with your name or special printing on each side. 
STOCK UNPRINTED CAPS immediately available 
at distributors from coast-to-coast. 


For the name of your nearby Paperlynen 
O distributors please write: 


THE PAPERLYNEN COMPANY 
555 West Goodale St. Dept. H-9 
Columbus 16, Ohio 
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packaging 


sizes up to 32 oz, can be 
equipped with special-size cyl- 
inders and pistons for larger 
or smaller capacities. 

Unit is quick and easy to 
clean — an excellent advan- 


Hand filler is precision-designed 
for faultless delivery of food 
products 


tage where a variety of prod- 
ucts and different sizes and 
shapes of containers must be 
used. 

Occupying floor space of 
only 24 by 36 in., filler has 
single-revolution clutch, is 
available with a reservoir or 
with manifold feed. An agita- 
tor can be inserted in the 
reservoir if required. 

Supplier: Elgin Manufactur- 
ing Co., 200 Brook St., Elgin, 
Illinois. 
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"It's a very temperamental piece 
of machinery.” 











Would you like 
to receive 


FOOD PROCESSING 
personally ? 


It will be sent to you 
without charge or 
obligation .. . 


... if you qualify 
. .. if you request it 


If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility ... in a plant of 
substantial operations* where food process- 
ing is an important factor ... FOOD PROC- 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 
Unless all information is given, magazine will 
not be sent. 


*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the magazine exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 





FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 


Please send me FOOD PROCESSING without 
charge or obligation 

Name 

Title 

Company 

Rating of Company 

Street 

City Zone 

State 


Main Products 
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What's News in 
MULT 4 


New fruit 
prepared for 
continuous juice 
filtration 


with Morehouse Super Series 
Mills 


If you have trouble preparing 
sufficient amounts of fruit pulp to 
keep your filtering equipment op- 
erating continuously, one of the 
new Morehouse Super Series Mills 
can help you. 

It will handle up to 3000 gal- 
lons per hour or more of chopped 
apples, pears, peaches, apricots, 
etc., in-an inert atmosphere. Pulp 
is delivered in finely ground, liq- 
vified form that flows readily to 
filtering units. Actually the fruit 
need not be cut finely before 
presentation to the mill, but of 
course the more finely it is cut, 
the greater the production rate. 

Morehouse Mills are high- 
speed, attrition-type units, known 
the world over for big-volume, 
efficient, economical processing in 
small space. They are available in 
a wide variety of stainless steel 
models; motors are of sanitary 
type, totally enclosed and fan 
cooled. They are capable of sup- 
plying ample fruit pulp to main- 
tain continuous operation of your 
filtering equipment and will con- 
tribute to greater uniformity and 
higher quality of end products. 


Let us prove it in your plant at our 
risk! 


Write us today about your problem. 


MOREHOUSE-COWLES, INC. 


1150 San Fernando Road, Los Angeles 65, California 


\\AOREROUSE 


Representatives in 
Principal Cities 


\, COWLES> Convenient Lease and 
Time-Payment Plans 


Please send me information on use of Morehouse 
Mills in processing (product) ........eeseeeees 


POR e ee eee eee eeeeeeeeeeeseseeeeeeeeseseeee 


DDC awatakadac vast eae Title 2.20005 
ENG SA HAs Giewine Cuhew see tbdecen ss cevtes 
MN disci) pba cased cereeneseece cee eees 
MRC ccdsehscn<rts Zone DMG ovina 


6410 on Reader Service Slip. 
SEPTEMBER 1960 


Fla el a a a ea lle 


aeemennnnt 






te 


© Equipment 


® Ingredients 


chnical Classified 
literature | Listing 


© Supplies 


Starred* items below have been more extensively reviewed 
elsewhere in the magazine. Items followed by (+) indicate 
literature offered by advertisers. Key numbers in the last line 
will help locate these reviews, which are numbered in se- 


quence. 


Processing Equipment, 
Accessories 


Line of blast freezers designed for 
air defrosting*, 4 pp, (Bul 039) 
The Vilter Manufacturing Com- 
pany 

6314 on Reader Service Slip. 


High-speed mixers have dual im- 
pellers, stators*, 4 pp, (Bul) Gabb 
Special Products, Inc. 

6317 on Reader Service Slip. 


Panel coils for heating or cool- 
ing*, 2 pp, (Bul M-10) Dean Prod- 
ucts, Inc. 

6333 on Reader Service Slip. 


Efficient gas-to-liquid transfer 
equipment*, 8 pp, (Bul 150) Yeo- 
mans Bros. Co. 

6330 on Reader Service Slip. 


Data for continuously processing 
heat-sensitive or viscous liquids*, 
20 pp, (Brochure) Girdler Process 
Equipment Div., Chemetron Corp. 
6312 on Reader Service Slip. 


Carbon dioxide immobilization for 
humane slaughtering of hogs*, 4 
pp, (Form 100) Cardox Div. 
Chemetron Corp. 

6313 on Reader Service Slip. 


Evaporators for food products}, 
(Cat 372) Buflovak Equipment 
Div., Blaw-Knox 

‘6411 on Reader Service Slip. 


Catalog of complete processing 
equipment for homogenizing, heat- 
ing, cooling, flavorizing, storing, 
separating, freezing, mixing, and 
conveying}, (Cat) Cherry-Burrell 
6412 on Reader Service Slip. 


Non-electric magnetic drums up 
to 50% stronger than old-style 
drums}, (Descriptive literature in- 
cluding installation and applica- 
tion information) Eriez Mfg. Co. 
6413 on Reader Service Slip. 


Protect machinery and production 
with plate magnets}, (Complete 
data on series 17 plate magnets) 
Eriez Mfg. Co. 

6414 on Reader Service Slip. 


Fully automatic, no-frost refriger- 
ation rooms}, (Bul No. 105) Ni- 
agara Blower Co. 

6415 on Reader Service Slip. 


Packaged automatic boilers to cut 
process steam costs}, (Bul 1252) 
Orr & Sembower 

6416 on Reader Service Slip. 


Complete line of filtering aids in- 
clude wire cloth filter cloth, re- 
screening service, filter leaves, 
Strainers, and custom  fabrica- 
tions}, (Cat 57) Multi-Metal Wire 
Cloth Co. 

6417 on Reader Service Slip. 


Line of stainless steel reciprocat- 
ing, rotary, pressure exchange 
pumps, dispersers, homogenizers 
and colloid mills}, (5 Catalogs: 
homogenizers, H-55; submicron 
dispersers, SMD-55; high pressure 
pumps, P-55; laboratory homogen- 
izer, LH-55; and colloid mill, G- 
57) Manton Gaulin Mfg. Co., Inc. 
6418 on Reader Service Slip. 


“The Use and Care of Stainless 
Steel Drums”;, (Booklet) Inland 
Steel Container Co. 

6419 on Reader Service Slip. 


Keeps bulk materials free-flowing 
to packaging, processing and other 
operations from bins, hoppers and 
chutes}, (Literature) Syntron Com- 
pany 

6420 on Reader Service Slip. 


“How Carbon Dioxide Serves 
You”}, 24 pp, Pure Carbonic Co. 
6421 on Reader Service Slip. 


Highly intimate blends in 1 to 2 
minutes}, (Bul No. 080B) Sturte- 
vant Mill Co. 

6422 on Reader Service Slip. 


Stainless steel drums, food han- 
dling trucks, scoops, pails, etc.}, 
(Cat No. 60) Standard Casing Co., 
Inc. 

6423 on Reader Service Slip. 


Filter for liquids with a low per- 

centage of compressible solids}, 

(Bul 146) T. Shriver & Co., Inc. 
6424 on Reader Service Slip. 
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Wire Cloth— Filter Cloth 


Available from stock in all alloys, all 
weaves, all meshes, up to 244” wide—in 
rolls or cut to size. ““Micromesh” ultrafine 
strong stainless filter cloth for retention of 
particles from 25 to 5 microns. Also backing 
and spacing cloth and screens. 


Rescreening Service 


On tension rings for vibrating screens. 


Neva-Clog 


Double layer, perforated, alloy sheet me- 
dium—smooth, strong, rigid—for diatomite 
filters, centrifuges, ion exchangers, carbon 
towers, dust and fume control. 


Filter Leaves 


“Rim-Lok’’ and other — 
Multi-leaves for pressure 
filters; standard leaves 


for stationary and rotary 
filters. 


Strainers 


“Individualized” strainer 
elements and_ housings, 
designed and built by 
Multi-Metal to meet pro- 
cess needs not served by 
available standard units. 


Custom Fabrication 


Requiring wire cloth ele- 
ments: screens for filter 
presses, tubular filter ele- 
ments, cylinders, baskets, 
process unit components, 
etc. 










% 


Write for Catalog 57. 


ase” MULTI-METAL 
VAL 1 ao) oD A eo OP Le 


1340 GARRISON AVENUE 
NEW YORK 59, N. Y. 
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intercepts 
grease and 
discharges it 
at the turn 
of a valve... 





no cover fo lift! 














EEE 


no grease to scoop! 









Automatic 
Grease 
Draw-Off 
Valve 


series “JH” 


GREASE 
INTERCEPTOR 


Why put up with old fashioned type of grease inter- 
ceptors which must be emptied by hand when you 
can have a device which is simple, sanitary and 
efficient in operation? 





The Josam Series ‘‘JH'’ Grease Interceptor not only 
intercepts over 95% of the grease in waste water 
and prevents the grease from clogging drain lines 
. . . but it draws off the collected grease AT THE 
TURN OF A VALVE! An interceptor that does not 
do this requires extra labor cost every time it needs 
to be cleaned. Insist on the Josam Series ‘‘JH" 
Grease Interceptor — get complete details by send- 
ing coupon below. 


JOSAM MANUFACTURING CO. 


General Offices and Manufacturing Division 
Michigan City, Indiana 


Josam Manufacturing Co. 
Dept. FP-9, Michigan City, Indiana 


Please send Manual W on Interceptors 
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new literature 


Forced recirculation hot water 
generators have 200 F tempera- 
ture differential, 16 pp, (Bul 1600) 
The International Boiler Works 
Company 

6427 on Reader Service Slip. 


Positive displacement pump dis- 
charges up to 55 gpm from depths 


of 1000 ft, 10 pp, (Bul B-142) | 
Peerless Pump Hydrodynamic | 


Div., Food Machinery and Chem- 
ical Corp. 
6428 on Reader Service Slip. 


Ingredients, Food Additives | 


Answers to often asked questions | 
on flavors*, 4 pp, (“Flavor Facts”) | 


Felton Chemicals 
6274 on Reader Service Slip. 


Citric acid from the most basic 
carbohydrate source — cane 


blackstrap molasses}, (Literature) | 


Bzura Chemical Company, Inc. 
6429 on Reader Service Slip. 


Silicone antifoamers or defoam- | 


ers}, (Free sample and manual on 
foam control) Dow Corning Corp. 
6430 on Reader Service Slip. 


What sodium and calcium case- 
inates can do to improve product 
quality}, (Technical data and 
samples) Sheffield Chemical 

6431 on Reader Service Slip. 


More stable color for cured 
meats*, 4 pp, (Bul 425-12-17) 
Calgon Co. 


6273 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


Simplified loading, spill-free con- 
veying with overlapping-bucket 
conveyor-elevator*, 8 pp, Cream- 
ery Package Mfg. Co. 

6373 on Reader Service Slip. 


Roll-away trucks for handling 
foods within the plant will increase 
profits, cut handling costs}, (Cat) 
Midwest Metal Stamping Co. 
6432 on Reader Service Slip. 


Prevent materials from _ getting 
manhandled on conveyor belts}, 
(Free Booklet) American Steel & 
Wire Co. 

6433 on Reader Service Slip. 


How to cut planning and installa- 
tion costs with pre-engineered, 
ready-built conveyor components}, 
(Handidrive Handbook) Standard 
Conveyor Co. 

6434 on Reader Service Slip. 


Stock line of roller chains and 
sprockets, 20 pp, (Book 2757) 
Link-Belt 

6435 on Reader Service Slip. 
























GRAIN OR TRUE 


VOLUM E 


ON SOLIDS FOR DENSITY AND SPECIFIC GRAVITY DETERMINATIONS 


MODEL 200 
AIR COMPARISON 
PYCNOMETER 


Fast new instrument measures 
true volume (less air in the inter- 
stices) with accuracy of .1% +.03 
cc. Untrained operator can deliver 
reading in 60 seconds without power 
source. Air comparison principle 
does not depend on Boyles Law nor 
any pressure determination or tem- 
perature control. Simple procedure allows 
use in lab, field, production line and mine. 
Unit is self-checking and can be calibrated 
anywhere. 





ANY SOLIDS 
aes 40 ee Ce 
et elt ey 

OC SLES) 


eek aa em ee 
HAND OPERATED 


SAMPLE CONTAINER: 50 cc 
ACCURACY: 1% + .03 cc 
WEIGHT: 14 Ibs. 
SIZE: 6"x9"x11" 





TOE 
DESTRUCTIVE 
Write for Bulletin +200 


* re 
houston instrument corporation 
P. O. BOX 22234 ¢ HOUSTON 27, TEXAS 


MOhawk 7-7405 ¢ CABLE: HOINCO ¢ TWX:28 
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Here's the answer to your 
wash-up problem— 


Hot and Cold Water 
Steam and — Water 





. ~~ * Pe 2a 


HOSE STATIONS 
AND 
MIXING UNITS 


for complete catalogue 
and specifications 






NICOLET AVE 


SEL RS Peconic 


NEW JERSEY 


6437 on Reader Service Slip. 







Consult your dealer or write 





FOOD PROCESSING 










































Valv 
Her‘ 
ball 
and 
of r 
slow 
ecol 
par 
Adai 


Rour 
stres 
or of 
restr’ 











you don’t have to increase pump speed 












S 

: 5 
na fac ... the revolutionary Royal Crown Pump Koyal 
Valve increases pump volume with less pump speed! 

oe Here’s how it operates: Valve is guided by a frictionless 

~ ball stem (not a rigid guide) which allows it to oscillate 

nx and turn freely with the fluid stream with a minimum 

ver . . 
of resistance. The result: greater pump volume at a 

rid slower pump speed for maximum pump efficiency and PUMP VALVES 

ie economy. Royal Crown Valves have only three separate 

co parts which assures long, trouble-free service. : 

ce Adaptable to all.reciprocating pumps and all liquids. WRITE FOR FREE LITERATURE TODA 

ws 

ne, poy da mise ue F ertical action assures 

f is and swings with each stroke ree verti 

as Ronee vais” as creciners of the pee. Each turn, each instant opening and closing. 
or obstructions in seat to swing a lapping action—a Ball stem is a frictionless 
restrict the flow of liquid. perfect seat. guide. 





BALDWIN-LIMA-HAMILTON 
AD/EN ORK Construction Equipment Division 
14120 E. ROSECRANS AVE., P.O. BOX 38, LA MIRADA, CALIFORNIA 
BALDWIN-LIMA-HAMILTON CORPORATION, LIMA, OHIO 
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STANcase 


ELAINE SS 6S TEEL 


EQUIPMENT 











Shown are but a few 
popular models of 
STANcase Stainless 
Steel Equipment de- 
signed to meet the 
varied needs of all 
Food Handling Plants. 
Each product, ranging 
from Scoops and 
Ladles to Cooking 
Kettles and Tables, 
represents the very 
utmost in Functional 
oa and Sanitary 
iciency, requiring 
SANITARY DRUMS minimum maintenance 
Of 16-gauge Stainless with greatest cleans- 
Steel with polished and ing ease. Rugged Standard, Tilting, 
seamless inner surfaces, heavy-gauge construc- straight-sided or ta- 
rolled top rims, extra tion or lightweight pered, with or with- 
heavy-gauge foot rings, streamlined design as- out chimes. 8 to 
bottoms raised from floor. sures economy of 20 Quart capacities. 
In three sizes of 30-55-60 LONG LIFE SERVICE Finest construction 
gallon capacities. & OPERATION EASE. features. 


To select products in the Sizes and Capacities you require 
and to discover New Aids for Food Handling Efficiency, STAINLESS STEEL PAILS 
SEND FOR NEW STANcase CATALOG No. 60. 


The Standard Casing Company, Inc. 121 Spring St., New York 12, N.Y. 








SCOOPS & 
MEAT FORKS 







All Stainless Steel 
seamless con- 
struction. Light- 
weight, Sanitary 
Efficiency de- 
signed for heavy 
duty. 
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new literature 


Over-the-Road Trucks 


“How to Get Out of The Truck 
Business”}, (Booklet) Hertz Truck 
Lease 

6440 on Reader Service Slip. 


Controls, Regulators, 
Indicators 


Complete description of fluid flow 
meters*, 28 pp, (Bul 59-5) Repub- 
lic Flow Meter Company, Subs. 
of Rockwell Mfg. Company 

6331 on Reader Service Slip. 


Automatically measures and con- 
trols per cent solids without con- 
tact*, 3 pp, (Data sheets) The 
Ohmart Corp. 

6334 on Reader Service Slip. 


Multipoint recorder easily changed 
to monitor from two to 24 
points*, 4 pp, (Spec Sheet S 153- 
23) Minneapolis-Honeywell Regu- 
lator Co. 

6309 on Reader Service Slip. 


Automatic bin level indicator;, 
(Bul AB-19) Bin-Dicator Co. 
6441 on Reader Service Slip. 


Electrical counting system}, (Bul 
E-S-5-X) Durant Mfg. Co. 
6442 on Reader Service Slip. 


Sanitary valves for product han- 
dling and CIP}, (Bul 98296) Tay- 
lor Instruments 

6443 on Reader Service Slip. 


Batch-weighing systems for accu- 
rate reproduction of bulk material 
formulations}, (Bul 14) Weighing 
& Controls 

6444 on Reader Service Slip. 


Liquid level controls offer mulii- 
ple applications}, 32 pp, (Cat) 
Charles F. Warrick Co. 

6445 on Reader Service Slip. 


Automatic net weighing machines 
weigh and feed any dry, free-flow- 
ing materials}, (Form 3311) Exact 
Weight Scale Co. 

6446 on Reader Service Slip. 


Case histories on metering beer, 
starch, molasses, juices, milk, cof- 
fee and many other food items}, 
(Bul 20-14) Foxboro Company 
6447 on Reader Service Slip. 


Automatic formula control for 
batching of corrosive liquids or 
liquids that must be kept free 
from contamination], (Bul 94/10) 
Neptune Meter Co. 

6448 on Reader Service Slip. 


Reviews pneumatic pilot control- 
lers, transmitters, 12 pp, (Cat 515) 
U.S. Gauge Division of American 
Machine and Metals, Inc. 

6449 on ‘Reader Service Slip. 
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SHRIVER’S 


TYPE “VIVL”. 
is the FILTER 
to install 


































































Vertical tank, 
vertical leaf 
pressure filter; 
filter areas 
from 20 to 510 
sq. ft.; tank 
diameter from 
18” to 48”. 


Sluicing head- 
er in cover 
(optional) di- 
rects spray on 
surface of 
leaves to slurry 
cake down for 
removal from 
tank. 


Showing filter 
leaves neste 
in tank. 


For clarification or polishing of liquids 
containing a low percentage of solids, 
particularly if those solids may be 
discharged as waste, we recommend the 
Shriver “VTVL” Filter. It provides con- 
venient, efficient, ieakproof filtration 
at high, uniform rates. There is a size 
to meet your needs. 

For dry cake discharge and for pro- 
cessing more concentrated slurries we 
recommend the “HTVL” — horizontal 
tank vertical leaf filter. 

Write for Bulletin 146. 


T. SHRIVER & CO., Inc. 


892 HAMILTON ST., HARRISON, N.4J. 
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‘with Dow Corning 
Silicone Defoamers* 


There's a right tool for every job. In foam 
control it’s Dow Corning silicone anti- 
foamers or defoamers . . . job-proved 
thousands of times over as the most 
efficient, most economical, and most versa- 
tile foam suppressors available. 


* At prescribed levels, are sanctioned by FDA 


FREE SAMPLE 


and new manual on foam control 


i I 
{ Dow Corningl 
! CORPORATIONI 
i 


MIDLAND. micnican] 


Dept.3909 ~=s 


| Please rush a FREE SAMPLE of a Dow Corning i 
i silicone’ defoamer for my product or process, I 
which is (indicate if food, aqueous, oil or 
I DT Enc apauhakwekendadkcacacicmdcwdeat i 
| 1 
j NAME | 
POSITION 1 

1 
} COMPANY I 
i ADDRESS ‘ 
: : 
' { 
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new literature 


Laboratory Developments 


Comprehensive selection of nutri- 
tional research products*, 60 pp, 
General Biochemicals 

6342 on Reader Service Slip. 


Latest developments in lab appa- 
ratus, 12 pp, (LabLog 1-60, Sup- 
plement to General Cat No. 7) 
Will Corporation 

6452 on Reader Service Slip. 


Complete line of laboratory serv- 

ice fixtures, 2 pp, (Bul 27b/Ta) 

T & S Brass and Bronze Works 
6453 on Reader Service Slip. 


“What’s New for the Laboratory”, 
16 pp, (No. 39) Scientific Glass 
Apparatus Co. 

6454 on Reader Service Slip. 


Sanitation 


Ideas for economical water or 
waste treatment}, (Rex Water & 
Waste Treatment News) Chain 
Belt Co. 

6455 on Reader Service Slip. 


How a coordinated sanitation pro- 
gram can reduce sanitation costs 
for youy, (Bul) Oakite Products, 
Inc. 

6456 on Reader Service Slip. 


Maintenance 


A guide to the best use of thermal 
insulations*, 16 pp, (“Re-thinking 
Thermal Insulation”) National In- 
sulation Manufacturers Assn. 
6289 on Reader Service Slip. 


A guide to selecting a motor for 
a particular application*, 8 pp, 
(Motor Selector L-1661A) Howell 
Electric Motors Company 

6299 on Reader Service Slip. 


Electronic method of dirt and dust 

control*, 4-page bul, entitled 

“Satronic”, CRS Industries, Inc. 
6303 on Reader Service Slip. 


Dust collection equipment to fit 
every need}, (Bul 52A-1) Pulveriz- 
ing Machinery, A_ Division of 
American-Marietta Company 
6457 on Reader Service Slip. 


Epoxy-based flooring compounds 
for resurfacing all types of heavy 
duty and industrial flooring, 4 pp, 
Woodmont Products, Inc. 

6458 on Reader Service Slip. 


Bearing units, including pillow 
blocks, flange blocks, take-up 
units, 20 pp (Cat BU-103-A) 
Browning Mfg. Co. 

6459 on Reader Service Slip. 
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Hall of Fame 





"| don't care if it is the quickest way to the coffee machine, this conveyor's 
for tuna." 








For accurate reproduction of 
bulk material formulations —W-C 
BATCH-WEIGHING SYSTEMS 





In any batching operation—from 
simple dump-and-fill weighing to 
multi-ingredient ratioing — W-C 
Batch-Weighing Systems provide 
the reliably accurate net-weight 
control essential to consistent pro- 
duct uniformity. 

Chief reason for this is the W-C 
Pneumatic Weight Transmitter. A 
rugged yet sensitive force-balance 
unit, it is capable of an accuracy 
of +0.25% calibrated weight 
range, with reproducibility better 
than 1 part in 2000. 

Each W-C Batch-Weighing Sys- 
tem is designed to job specifica- 
tions, using pre-engineered, unitized 
components of known _ perform- 
ance capabilities. Consequently, you 
are spared the uncertainties—and 
costs—of “prototype” engineering 
... yet you realize the very tang- 
ible benefits of an application- 
engineered system built to your 
requirements. 


! | 
| Typical applications include: | 
Batching flour, coffee beans, 
j corn, oils for formulating or | 
| processing purposes. | 
! | 







WEIGHING & CONTROLS, INC. 
Div. of CompuDyne Corp. 


E. County Line Road © Hatboro 13, Pa. 
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Get a FREE 
test length of 
Cyclon NT 470 
flexible, plastic, 
FOOD TUBING! 


-W-C 
TEMS 






















THERE'S NOTHING 
ELSE LIKE IT! 


. especially for food and 





from 3 
g to beverage processing . . .Formula- 
W-C tion NT 470-B approved by U. S. 
vide Dept. of Agriculture for use with 
right beverages, milk, and fatty acids... 
rn Specify NT 470-F for other food 
W-C processing applications. 
aan Of course CYCLON 470 is non- 
racy toxic! . . . can be sterilized with 
ight normal bactericides! . . . can be 
pe: autoclaved repeatedly at 220°F. for 
30 minute periods! . . . will not 
= craze, crack or deteriorate in rec- 
ized ommended applications! . . . non- 
rm- contaminating! . . . very smooth 
you interior aids flow characteristics! 
and ... extensive range of sizes and 
ring wall thickness for use at tempera- 
on tures to 175°F! 
" TO GET YOUR TEST LENGTH: 
Merely state your required service. 
You will receive our recommenda- 
“a tions together with your sample 
| length taken from regular inven- 
rie tory stock. Write direct to: 
a 
| 
4 UNRAY 
PRODUCTS, DIVISION TEXTRON INC. 
SPECIALISTS IN ENGINEERED PLASTICS 
5, INC. 12410 Crossburn Avenue Cleveland 35, Ohio 
rp. Distributors in All Major Cities 
}, Pa. 
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Piping, Pumps, Valves, 
Accessories 


Trap strainers engineered for your 
individual requirements*, (Bul 601) 
Multi-Metal Wire Cloth Co. 

6302 on Reader Service Slip. 


Valves to control flow of corrosive 
fluids available in large selection 
of pure metals and alloys — alu- 
minum, stainless steel, pure nickel, 
monel metal, hastelloy alloys, acid 
bronzes and others}, (Illustrated 
Literature) Wm. Powell Co. 

6462 on Reader Service Slip. 


Line strainers for spray nozzle 
systems and related applications}, 
(Bul 94) Spraying Systems Co. 
6463 on Reader Service Slip. 


Monel seat bronze gate valves}, 
(Folders No. 181-C) Jenkins 
Valves 

6464 on Reader Service Slip. 


Full line of nozzles to wax fruits, 
rinse vegetables, powder milk, dry 
eggs, wash filter cake, humidify 
banana rooms, etc.}, (Cat 1) Mon- 
arch Mfg. Works, Inc. 

6465 on Reader Service Slip. 


Hose stations and mixing units for 
hot and cold water, steam and 
cold watert, (Cat and Specifica- 
tions) Strahman Valves 

6466 on Reader Service Slip. 


Describes and illustrates complete 
line of multiport relief valves for 
automatic safe relief of overpres- 
sure in steam, air and gas systems 
up to 250 psig, 8 pp, (Publication 
No. 5200-A) Cochrane Corp. 
6467 on Reader Service Slip. 


Fluid and gas pressure tanks}, 
(Cat) Groban Supply Co. 
6468 on Reader Service Slip. 


“Caster and Wheel Manual”}, 
Darnell Corporation, Ltd. 
6469 on Reader Service Slip. 


Discusses complete line of prod- 
ucts for the plant, including com- 
pressors, pumps, condensing equip- 
ment, vacuum equipment and air 
hoists, 8 pp, (Form 223) Ingersoll- 
Rand Company 

6470 on Reader Service Slip. 


Line of standardized material han- 
dling equipment, 16 pp, Palmer- 
Shile Co. 

6471 on Reader Service Slip. 


Air-operated or manual bag 
holders for filling of burlap, cot- 
ton, paper or lined bags, 4 pp, 
(Bul No. 0259) Richardson Scale 
6472 on Reader Service Slip. 






new literature 






















ON IN-PLANT EQUIPMENT, Gates Super 
HC V-Belt Drives lower maintenance 
costs—as on this pump at Scott Paper 
Company’s Detroit plant. The pump 
was formerly driven by a special belt, 
but 6 of these belts failed in about 3 
months. In comparison, a Super HC 
Drive has been operating for the past 
year with NO down time and NO re- 
placement cost. 


A little more than a year ago 
Gates introduced a new high ca- 
pacity V-belt—a slimmer, tougher, 
more flexible V-belt with far 
greater capacity to transmit horse- 
power than conventional belts. 


Because this revolutionary V-belt 
permits narrower sheaves, fewer 
belts, and closer center distances, 
hundreds of plants across the coun- 
try have found Gates Super HC 
V-Belt Drives contribute to profits in 


The Gates Rubber Company, Denver, Colorado 


Gates Rubber of Canada Ltd., Brantford, ontario 


ED. 


The Mark of Specialized Research 


) ways 
Gates high capacity V-Belt Drives 
contribute to industry profits 


GATES SUPER Z#¢S V-BELT DRIVES 
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ON EQUIPMENT FOR SALE, Super HC 
High Capacity V-Belts produce savings 
all down the line—as on these sand 
pumps being readied for shipment 
from Denver Equipment Company’s 
plant. With Super HC, sheave dimen- 
sions can be reduced 30% to 50%, 
overall space up to 50%, drive weight 
by 20%, and drive cost by as much as 
20%, compared to previous drives. 


2 ways: through marked savings in 
drive costs on production machines 
within the plant and on powered 
equipment manufactured for sale. 


Gates V-Belt Distributors and 
Field Engineers are listed in the 
Yellow Pages in all major industrial 
centers. Ask your distributor for 
the handbook, The Modern Way to 
Design V-Belt Drives. 


TPA 544 





same hp capacity in smaller “package” 
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es 


also be given to proffered 
papers that fall within the 
subject. 

At least one author of any 
paper to be included in the 
symposium must be a mem- 
ber of ACS, unless the author 
(or authors) is not a chemist 
or chemical engineer. The 
American Chemical Society 
reserves first publication rights 
for any symposium paper. 

All_ papers should be sub- 
mitted to Dr. R. D. Radeleff, 
Animal Disease and Parasite 
Research Branch, Agricultural 
Research Service, USDA, PO 
Box 232, Kerrville, Texas. 


FDA STANDARDS 


Vanilla Extract and Related 
Products: Two industry pro- 
posals for identity standards 
are being considered by FDA. 
One petition was filed by 
McCormick and Company and 
the other by a group of seven 
flavor manufacturers. 

Each petition proposes stand- 
ards for the following: 

(1) Vanilla extract, vanilla 
flavoring, vanilla powder, con- 
centrated vanilla extract, and 
concentrated vanilla flavoring. 

(2) Counterparts of these 
products containing, in addi- 
tion to vanilla bean extrac- 
tives, limited amounts of vanil- 
lin, an artificial flavor. Labels 
on such products would be 
required to contain an op- 
propriate declaration of the 
artificial flavor, by language 
such as “contains vanillin, an 
artificial flavoring” or “vanil- 
lin, an_ artificial flavoring, 
added.” 

The proposed standards 
would specify the minimum 
weight of vanilla beans to be 
used in makng a gallon of 
“vanilla extract.” “Vanilla 
flavoring” would comply with 
all composition requirements 
of “vanilla extract” except 
that the flavoring would con- 
tain less than 35 percent ethyl 
alcohol by volume. 

At issue in the two separate 
proposals is whether or not 
variations in the moisture con- 
tent of cured vanilla beans 
should be considered in speci- 
fying the minimum ‘weight of 
the beans to be used. 

McCormick and Company 
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IN THE FOOD INDUSTRY 


NOT ONE 
BUT 


TWO 


MAGAZINES! 








= 
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Yes, that’s right; the PUTMAN PUBLISHING COMPANY 


publishes 2 distinetly different magazines to serve one — 






-~each ew: a. 


distinotly different area of the 





FOOD 


BUSINESS 


MANUFACTURERS / SUPERMARKET CHAINS 


PROCESSING 


To help make better products 





To help sell more products 


Together, FOOD PROCESSING and FOOD BUSINESS represent 
‘“‘total service’’ to your industry . . . the food industry, 

America’s Number 1 business activity. Each magazine, with 

its specialized editorial staff, presents to its readers the 

most important developments, the trends and suggested 
solutions to problems facing your industry. 


Each staff is directed by these men of experience: 


Howard P. Milleville 
Editor, 
FOOD PROCESSING 


Frank J. Cogan 
Editor, 
FOOD BUSINESS 





Together, they say: ‘‘If we can help you directly, please let us know.”’’ 


ye 


PUTMAN PUBLISHING COMPANY 
Putman Publishing Buildinge111 East Delaware PlaceeChicago 11, Illinois Gs 


ideal publishers of: CHEMICAL PROCESSING e QUEST... for tomorrow 


What’s NEW in CHEMICALS e Plant Engineering EQUIPMENT 
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proposes that 10 ounces of 
vanilla bean solids be required 
in each gallon of extract. 
(Vanilla bean solids are de- 
fined as the entire moisture- 
free portion of cured vanilla 
beans calculated by subtract- 
ing from the total weight of 
beans the weight of water). 

Other members of the in- 
dustry want a standard based 
on the weight of the entire 
vanilla bean. Their proposal 
calls for 13.35 ounces of va- 
nilla beans in each gallon of 
extract. Moisture _ content, 
which these petitioners say is 
difficult to determine, should 
not be taken into account in 
prescribing the weight of the 
vanilla beans required. 

Because vanilla beans are 
dried in the sun by a rule of 
thumb procedure, the degree 
of dryness varies. The “av- 
erage” vanilla bean would 
probably be about 25 percent 
water. 

For a complete text of pro- 
posed standards see the Fed- 
eral Register for July 19. 


Canned Fruits and Canned 
Fruit Juices: Now in effect 
are definitions and standards 
of identity for prunes, seed- 
less grapes, berries and plums. 

These standards are based 
on the established pattern set 
by standards on peaches, pears 
and cherries. The Federal 
Register of July 22 contains 
the complete text of the new 
standards. 


Canned Pineapple: Spice, 
flavoring (other than artificial 
flavoring), and vinegar are 
now permitted optional in- 
gredients. 

The original proposal, made 
by the National Canners As- 
sociation, asked that the stand- 
ard be amended to provide 
for the optional addition of 
mint flavoring. FDA, however, 
invited comments on the ad- 
visability of expanding the 
proposed amendment and it 
has been made final in this 
expanded form. 


Canned Fruit Nectars: NCA 
has filed with FDA a new 
petition proposing the estab- 
lishment of a definition and 
standard of identity for canned 
fruit nectars. 

The proposal covers the fol- 
lowing fruit ingredients, either 
singly or in combination: 
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LINE 


STRAINERS 
for 
SPRAY 
NOZZLE 
SYSTEMS 
and 


RELATED 
APPLICATIONS 


in stainless steel, cast iron and brass 


A complete range of capac- 
ities in 4 ” to 4” female pipe 
connection sizes . 
3” to 6” flange connection 
sizes. Keeps lines clear for 
efficient operation. Easily 


flushed. 


TOP PERFORMANCE DESIGN ' 
Screen area so large that 
strainers will take 75% 
blocking with less than % 
lb. pressure drop under 
normal flow conditions. 
Top and bottom flange col- 
lars on screen give seal fit 


and rigidity. 


SPRAYING SYSTEMS CO. 
3213 Randolph Street 


..and in 





WRITE FOR your free 

copy of BULLETIN 94 
-+-gives complete 

information 


eeeeeee 


Bellwood, Illinois ° 
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most 
powerful 
cleaning 

tool 








Sellers Jet cleans walls, 
floors, equipment... 
completely, absolutely 


Sellers Hydraulic Jet pro- 
pels a solid jet of hot water 
at high pressure—com- 
pletely cleans walls, floors, 
equipment even at long 
distances. Will outperform 
any other cleaning tools for 
fast, heavy duty cleaning 
. . . regardless of price. 
When required, detergents 
can be metered at will— 
economically. Complete in- 
formation is contained in 
Bulletin 424A. Send for 
your free copy today. 


SELLERS /g/ec7r CORPORATION 


1600U Hamilton St., Philadelphia 30, Pa. 
Since 1848 
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apricot, blackberry, boysen- 
berry, guava, loganberry, man- 
go, nectarine, passion fruit, 
papaya, peach, pear, and plum. 
Also, apple, cherry and pine- 
apple would be permitted in 
combination with one or more 
of the other ingredients. 


Bread: The bread standard 
has been amended to add an- 
other oxidizing agent to the 
list of those already allowed. 
Calcium iodate, as an optional 
ingredient, may be used in 
amounts not exceeding 75 
parts per million on the basis 
of the weight of flour used. 


USDA STANDARDS: 


New USDA grade standards 
for concentrated tomato juice 
are now effective. 

Concentrated tomato juice, 
made from whole tomatoes, is 
concentrated to not less than 
21 percent but less than 25 
percent of salt-free tomato 
solids. Consumers reconstitute 
the product by adding three 
parts of water. To determine 
the grade of this reconstituted 
product, exactly the same fac- 
tors of quality are used as in 
determining the grade of 
canned single-strength tomato 
juice. 

The color, consistency, de- 
fects, and flavor of the prod- 
uct are considered in deter- 
mining the grade. On the basis 
of these factors, the concen- 
trated tomato juice is classi- 
fied as U. S. Grade A or U. S. 
Fancy, U. S. Grade C or U. S. 
Standard, or substandard. 

Concentrated tomato juice 
has been on the market in 
limited volume for several 
years under temporary per- 
mits issued by the Food and 
Drug Administration to a few 
packers to test acceptability 
of the product to consumers. 

The Food and Drug Admin- 
istration recently removed its 
restriction against marketing 
of the product by establishing 
standards of identity for it 
within its identity standards 
for tomato puree. This action 
of FDA, and USDA’s estab- 
lishment of grade standards, 
are expected to result in an 
increase in the production and 
the marketing of concentrated 
tomato juice. END 





in PITTSBURGH 


HOTEL PITTSBURGHER 
, Right in the heart of the | 
» Golden Triangle 400 outside 
rooms with TV and every | 
comfort of modern hotel 
design. General Forbes | 
Lounge and Dining Room | 
,-- Air Conditioning. Air- 7 
port Limousine and Taxi | 
1 Service. ’ 
1s. Forbes Avenue Below Grant 
; ATlantic 1-6970 


JACKTOWN , \ 
MOTOR HOTEL 


The very finest ac- 
commodations. 60 
air-conditioned 
rooms with TV, tele- 
phone, combination 
tile baths. Excellent 
dining room. Facili- 
ties for group parties 
15 to 500. 


; Route 30 


1 mile West of Irwin Interchange 
UNderhill 3-2100 


HOTEL PITTSBURGHER MOTEL 


Opposite Greater Pittsburgh 
Airport on beautiful Airport 
Parkway West. 56 luxurious, 
air-conditioned rooms with 
tile bath, TV, private phone. 
Courtesy car to and from air- 


sciaes AMherst 4-5152 





Joseph F. Duddy, 
Gen. Mér. 


” Teletype Service. For immediate confirmation of reservations at 
no charge . . . telephone any Knott Hotel—or teletype PG-29. 





6476 on Reader Service Slip. 





need more 
information... 


Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion circle the proper number on the convenient form 
opposite the last page. Send the form to us .. . we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 
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Color Legislation 


continued from page 33 


Secretary may not issue a 
final order unless he finds that 
emergency conditions exist. 
In other words, action will be 
stayed pending decision un- 
less there is imminent hazard 
to public health. 

It seems appropriate at this 
point to explain the position 
taken by the Certified Color 
Industry Committee in _ its 
testimony during the House 
hearings. In view of the diffi- 
culties attendant upon the 
recognition of a carcinogen by 
the currently available tech- 
niques, it is felt that the law 
should not tie the Secretary’s 
hands but rather permit him 
to exercise scientific judgment 
based on currently available 
scientific facts in each case 
where there is suspicion of 
cancer. 

It is unnecessary to state 
that the Certified Color In- 
dustry Committee or any other 
responsible group would not 
permit the addition to the 
food supply of an additive 
having a known carcinogenic 
effect. 


Rule of reason 


The report of the Panel on 
Food Additives of the Presi- 
dent’s Scientific Advisory 
Committee includes a perti- 
nent comment under conclu- 
sion and recommendations: 


In applying the provisions of 
Section 409 (c) (3) “(Delaney 
Clause)” of the Food Additives 
Amendment of the Food, Drug and 
Cosmetic Act, the enforcing agen- 
cy must employ the “rule of rea- 
son” based on scientific judgment 
in order to carry out the intent of 
the Congress to protect the public 
from the possibility of increasing 
cancer risks through the diet. The 
definition of a carcinogen implicit 
in the language of Section 409 
(c) requires discretion in its inter- 
pretation because so many variables 
enter into a judgment as to wheth- 
er a particular substance is or is 
not carcinogenic. 


In this connection also, THE 
CONGRESSIONAL RECORD of July 
1, 1960 refers to this report 
and includes comments by 
Senators E. M. Dirksen, L. 
Hill, and J. K. Javits, urging 
that the authority conferred 
on the Secretary be used and 
applied within “rule of reason” 
to avoid arbitrary application 
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Proteolysis: 


LIMITED 
TCT 


TAKAMINE proteases for any degree of proteolysis 
in baked goods, beer, meats, fish, cereals, chocolate and pro- 
tein hydrolysates. Miles offers you the most complete line of 
proteases available. Specific proteases to meet your specific 
needs. Proteases that help increase product quality, that help 
reduce processing costs. Write for complete information on 
the wide variety of protease enzymes from Takamine. All 
inquiries handled promptly. @QVIVILI® Miles Chemical Company 


(*pronounce it) DIVISION OF MILES LABORATORIES, INC., 

Tack-a-ME nee) ELKHART, INDIANA 

General Sales Offices: Elkhart, Ind., Telephone COngress 
4-3111; Clifton, N.J., Telephone PRescott 9-4776; 


it will TASTE better, LOOK better, SELL better with Takamine products 
New York, N.Y., Telephone MUrray Hill 2-7970 
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LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 
Toxicity Studies, Insecticide Testing 
and Screening, Flavor Evaluation. 
Project Research and Consultation 


rite for Price Schedule 
x 2217 © Madison 1, Wis. 















Your FIRST Source for 
Good FOOD EQUIPMENT! 


Extensive, Varied Stock, 
Complete Plants Still Set Up 
Rental — Purchase Plan 


P.O. 


Dryers, Evaporators, Crystallizers 
Stills, Columns, Centrifugals 


Filters; Presses, Disc. & Leaf Types 


MIXERS; New Falcon Ribbon Blenders, 
in Steel or Stainless always stocked. 
Mixing Tanks, Kettles, Mass Mixers. 


* Colloid Mills, Homogenizers, Viscolizers, 
Pulverizers, Grinders, Crushers, Cutters, 
Choppers, Peelers, Hammer Mills, Sifters 


Kettles, Tanks, Vacuum Pans, Reactors 


FILLERS for Liquids, Pastes, Powders, 
Crystals; All Standard Makes stocked. 


Cappers, Labelers, Casers, Carton Gluers 
and Sealers; Automatic and Semi-Automatic. 


Send For NEW "FIRST FACTS" 
Complete Current Inventory 
Send Us a List of 
Your Surplus Equipment 


FIRST 


MACHINERY CORP. 


209-269 Tenth St. 















aaa ih ema ee) a8 
DESIGN 
CONSTRUCTION MANAGEMENT 











CHAS. T. MAIN, INC. 


Consulting Engineers 
aa 
BOSTON, MASSACHUSETTS - CHARLOTTE, N. CAROLINA 










Brooklyn 15, New York 
STerling 8-4672 


EQUIPPED 
FRUIT PLANT 
FOR SALE 


Fruit or freezing, cold storage and proc- 
essing plant for sale at Red Hook, N. Y. 
Completely equipped, modernized, and 
in operating condition. 24/2 acres — 
connected U-shape buildings. 51,000 sq. 
ft. — Brick Mill construction. 80,000 in. 
baskets — 230 x 20 equipped with 140 
tons of refrigeration. Five cooler rooms 
— 120 bus. capacity — 3 freezer rooms 
— 1,500,000 Ibs. capacity. Quick freezer 
20,000 Ib. daily capacity. Apple paring 
and processing line. 8 — 4 spindle Pease 
machines. 3,000 Ib. lift truck. 3,000 Ib. 
floor scale. 









VINEGAR RESEARCH 


MICROBIOLOGIST — to carry out 
practical and fundamental investigations 
on vinegar production and physiology 
of Acetobacter. Also the development 
of laboratory data of interest and assist- 
ance to customers and improvement of 
customers processes. 































Applicant must be capable of assum- 
ing responsibility for project, working 
with minimum direction and supervision, 
Opportunities for publication of results 
of research and study. 










Modern, central research laboratories 
located in Cincinnati. 





Exclusive Sales Agent 


First Marketing Corporation 


11 Commerce Street 
Newark 2, New Jersey’ 





Submit resume to Professional Employ- 
ment Manager. 


U. S. INDUSTRIAL CHEMICALS CO. 
Division of 


National Distillers and Chemical Corp. 
99 Park Avenue New York 16, N.Y. 
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PROCESSING 


Food 
Technologists 


One of America's top ranked 
frozen food processors offers 
growth opportunity in its Quality 
Control program, presently serv- 
icing entire multi-plant operation. 


(5) (5) 


These five openings created by 
operational expansion will be 
staffed by qualified applicants 
who have a B.S. in Biology, Food 
Technology or related areas with 
0-5 years Quality Control ex- 
perience. 
Attractive salary, bonus plan and 
liberal benefits program. 
Send replies in detail 
salary requirements to: 
CL 922 FOOD PROCESSING, 


111 E. DELAWARE PLACE, 
CHICAGO 11, ILL. 


stating 


Truck Leasing 


— on mileage or monthly basis, 
long or short hauls, with your 
trailers if you prefer. Fleet or in- 
dividual units. Advise commodity 
hauled and areas of operation. 
Reply to: CL 921. 


FOOD PROCESSING 
111 E. Delaware Pl., Chicago 11 


Experienced Flavor Salesmen 


Due to expanded activities, additional 
salesmen required—one for west coast 
area. Salary open, complete company- 
paid benefit program. Submit details to 
Mr. J. |. Brennan. 


International Flavors & Fragrances 
417 Rosehill Place — Elizabeth, New Jersey 




















of the measure and attendant 
violation of the intent of Con- 
gress. It is hoped that the 
administrative agency will be 
guided accordingly. 

Public Law 86-618 requires 
that the Secretary provide for 
certification of individual 
batches of color additives and 
for the exemption from the 
requirements of certification 
where unnecessary in the in- 
terest of public health. Since 
1938 certification has been ap- 
plied to the so-called coal- 
tar colors whereby individual 
batches are analyzed and cer- 
tified as conforming to detailed 
analytical specifications. 


Provisional listings 


SEC. 203 of the new law 
makes possible through pro- 
visional listing the continued 
use of commercially estab- 
lished color additives to the 
extent consistent with the 
public health, pending com- 
pletion of scientific tests re- 
quired for definitive listing. 

A provisional listing shall 
expire two and one-half years 
from the date of enactment 
or sooner but this time period 
may be extended by the Sec- 
retary if he finds additional 
time is required for completion 
of scientific investigations. 
Hence, the coal-tar colors will 
be provisionally listed for any 
use for which they were ac- 
tually listed on the day pre- 
ceding the enactment date. 

Similarly, non coal-tar col- 
ors and synthetic beta caro- 
tene will be provisionally 
listed for any application for 
which they were commercially 
used or sold prior to the 
enactment date. 

Furthermore, colors which 
had been delisted under the 
former law may be provision- 
ally listed if submitted data 
convince the Secretary that 
such action is consistent with 
the protection of the public 
health. Of course all of the 
above listings will include 
limitations with respect to use 
or quantity when required by 
the Secretary. END 





HELP YOURSELF 


For a quick reference to new 
technical literature available 
this month, see the classified 
listing on page 125. 
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PACKAGE AUTOMATICALLY WITH A HAYSSEN RT! 


SAVE $250.00 A DAY 


on packaging material costs alone. 





Above: Typical installation of the Hayssen RT at the Monroe, Wiscon- 
sin plant of Armour Cheese. This newly installed machine packages 
sliced Munster, American and Swiss cheeses in six ounce packages 
directly from roll stock. The machine forms a hermetically sealed, gas- 


flushed package. 


ONLY THE FULLY AUTOMATIC RT GIVES YOU THESE 
PACKAGING ECONOMIES — 


© LOWEST PACKAGING MATERIAL COSTS = The RT forms its package from 
economical roll stock rather than the more costly preformed pouch used in most 
semi-automatic packaging lines. You save .5¢ per package on material costs, or 
over $250.00 on an average production rate of 50,000 packages per day. Add 
to this the labor savings realized when you change to a fully automatic system 
of packaging. 

© FASTER SIZE CHANGES =The RT is the only automatic packaging machine which 
does not need change parts to change package sizes. Simple hand wheel adjust- 
ments for height and length, film change for width control package size. 

© BEST PACKAGE = Store owners appreciate the space savings feature of the 
RT end-sealed package. Three of these superior packages can be displayed in the 
space normally required to display two of the older four-side seal packages. 


See how the HAYSSEN RT can save you money — 
write for details today! 


first in Automatic Packaging since 1910 


HAYSSEN 


MANUFACTURING COMPANY @ DEPT. FP 116 © SHEBOYGAN, WISCONSIN 


Offices in principal cities. Check your phone directory. 


Chicago © Dallas © Denver © Detroit © Jackson, Miss. © Kansas City ¢ Los Angeles 
ee ES Yen Philadelphia © St.Louis © San Francisco © Montreal © Toronto © Vancouver 
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“How much is enough for advertising?” 


“Good sales management generally knows the crucial 
sales problems faced by each one of its products. 
Through good advertising advice plus experience, trial 
and error, and some judicious advertising testing, sales 
management also can come to have a good under- 
standing of what advertising can and cannot do. 





JOHN R. SARGENT, partner in the nationally-known 
management consultant firm of Cresap, McCormick 
and Paget, points the way toward solution of one of 
top management’s knottiest problems. 





““At the same time, sales management should be sure 
to take a careful look at what each of the other sales 
producing factors are supposed to be doing. 













“If all these elements of the sales plan are carefully eval- 
uated, and the key assumptions are checked regularly, 
youre off to a strong start in making sure that your 
advertising appropriations are neither so high as to be 
wasteful, nor so low as to penalize your marketing 
effort.” 















ASSOCIATION OF INDUSTRIAL ADVERTISERS 
« telephone murray hill 5-8921 





271 madison avenue « new york 16,n.y. 





An organization of over 400Q members engaged in the advertising and marketing of industrial products, with local chapters in ALBANY, BALTIMORE, BOSTON, BUFFALO, 
CHICAGO, CLEVELAND, CoLumBus, DALLas, Denver, Detroit, HAMILTON, ONT., HARTFORD, HousTON, INDIANAPOLIS, Los ANGELES, MILWAUKEE, MINNEAPOLIS, 
MONTREAL, QuE., NEWARK, New YORK, PHILADELPHIA, PHOENIX, PITTSBURGH, PORTLAND, ROCHESTER, ST. Louis, SAN FRANCISCO, TORONTO, ONT., TULSA, YOUNGSTOWN. 
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| 
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| «6242 6287 6332 6377 6422 6467 
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eee 6244 6289 6334 6379 6424 6469 
of Na: 6245 6290 6335 6380 6425 6470 
ation... $0 ’ 6246 6291 6336 638! 6426 6471 
7 6247* 6292 6337 6382 6427 6472 
7 ai 6248 6293 6338 6383 6428 6473 
’ | 6249 6294 6339 6384 6429 6474 ce ee 
. 6250 6295* 6340 6385 6430 6475 
Tine am !' 6251 62% 6341* 6386 6431 6476 
13 ! 6252 6297 6342 6387 6432 6477 
: 
1 
| 
1 
j 
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es Dept. 60 6256 6301 6346 6391* 6436 
” 6257 6302 6347 6392 6437 
6258 6303 6348 6393 6438 
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s, Inc. ..te ; 
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Management and technical men who wish to receive 
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If you are responsible for processing operations, in a management or technical capacity, as 
corporate officer, manager, plant superintendent, food technologist, chemical engineer, chem- 
ist, engineer, or equivalent responsibility . . . in a plant of substantial operations* where food 
processing is an important factor . .. FOOD PROCESSING will be sent to you without 
charge or obligation . . . if you request it. Use form below. 


NEW READER . . .If you qualify as outlined above, FOOD PROCESSING will be sent to you without 
cost or obligation. In requesting, be sure to answer all questions. If your firm is not 
rated or listed in standard references, indicate size of the company by capital rating 
or number of employees. Unless all information is given, magazine will not be sent. 


Please print or type. 


eee 
Name ; Title 


eee LLL LLL LLL LLL 
Company 


eee CLL LLL LLL LLL LLL LLL 
Main Product 


No. of Employees or Capital Rating 


Street Address of Company 


eee A 
City ; Zone No. State 


CHANGE OF ADDRESS .. . Use this form to notify us of a change in address. Please answer 


all questions in regard to your new affiliation, and in addition give us your former 
address including company, city and state. : 


Please print or type. 


Former Company Affiliation Former Address 
Your Name Present Title 
Present Company Main Product 


No. of Employees or Capital Rating 


LLL LLL LLL LLL LL LLL LLL LLL LLL LLL 
Street Address of Company 


LL 
City Zone No. State 


* “substantial operations” does not necessarily mean an extremely large plant. But requests for the magazine exceed 
supply so we must set standards to insure publication being sent where it can be used to best advantage. 
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EXCITING NEW 
IMITATION 
HICKORY-SMOKE 
FLAVOR 


captures the flavor 
that clings 
to the meat! 


he true, delightful flavor of 
ckory-smoked ham, bacon, and 
her meats has finally been cap- 
red through the originality and 
pth of Firmenich research. 


u taste not the flavor of smoke, 
t the full flavor that hickory 
oke brings to meats, cheeses, 
h of all kinds. There’s none of 
e sourness, none of the harsh, 
tlike, wet-burnt-weed taste of 
linary smoke flavors exclusively 
rived from the destructive dis- 
ation of wood. 


w you can impart the full- 
nded flavor of old-fashioned 
kory smoking to: 


FILLETS + BEANS 
CHEESES 
PASTES »« SOUPS 
BARBECUE 
AND OTHER SAUCES. 


HRIMP * POTATO CHIPS 
) AND SALTED PEANUTS 


F among the wide yariety of 
alucts for which this true hick- 
smoke flavor is suitable. As 
le as one part in 20,000 is 
ective, 


hs fine, new Firmenich flavor 
Ss been approved by the Food 
I Drug Administration. Avail- 
¢ in liquid or powdered form, 
nas lasting shelf-life, is readily 
persible in brines or liquid-or- 
y mixing with salt. It is soluble 
Propylene glycol or alcohol. 


may have generous samples 
iquid or powdered form for your 
flavor testing simply by writ- 
to Firmenich at any one of its 
ly offices, 





» this exceptional new Firmenich 
vor achievement soon. 
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RESEARCH 
OF DEPTH AND IMAGINATION 





also available in powder form to give further 
application in flavoring. The depth of Firmenich 
research is evidenced in the award of the 

Nobel Prize and four medals administered by the 
Seong American Chemical Society. The originality of 
Firmenich research has been shared with fellow 
scientists in more than 300 technical papers. Firmenich 
technicians are highly qualified to assist you in the 
use of Firmenich flavors in developing new products, 
in giving fresh appeal to those long established. 













Working in the favorable atmosphere of pure 
research and practical application, Firmenich has 
made imaginative and substantial contributions 

to the field of flavor. By isolation, identification and 
synthetization, precise and potent flavors, 
possessing all the desirable organoleptic qualities of 
the originals, have been achieved. By new and 
exclusive techniques, these materials are now 










































































FIRMENICH INCORPORATED 


FIRMENICH & CII 


8 Lea ie grap 


250 WEST 18TH STREET, NEW YORK 11,N.¥. 
CHICAGO: 612 NORTH MICHIGAN AVENUE 
LOS ANGELES: 1416 CRESTVIEW COURT 


FIRMENICH OF CANADA, LIMITED, 
350 WALLACE AVENUE, TORONTO, ONT, 
2323 GRAND GLVO., MONTREAL, QUE, 


GENEVA © PARIG * LONOGON 







Why? Because quality flavors make quantity sales. 
If you have a flavor problem, we can help you. Experienced flavor chemists. at IFF can create a 
flavor exclusively yours . . . suggest ideas for new products. . . improve flavor stability and 
shelf-life. If yours is an established product, IFF flavors can add new zest for renewed 

sales impact. 

And if you are in the international market, IFF can minimize problems of supply. Uniform 
manufacturing and quality control in all of its plants throughout the world assure customers 
that IFF flavors, wherever ordered, remain the same from batch to batch. 


For the flavor that’s sales-perfect for your product, contact IFF. 


wr 
a FLAVOR DIVISION 


INTERNATIONAL FLAVORS & FRAGRANCES INC. 


417 Rosehill Place, Elizabeth 2, N. J. 


Leading Creators and Manufacturers in the World of Flavor 


ARCENTINA AUSTRIA BELGIUM BRAZIL CANADA [CNCLAND FRANCE GERMANY HOLLAND INDONESIA ITALY NORWAY SOUTH AFRICA SWEDEN SWITZERLAND U.S.A, 
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